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a  la  monartfue.    Brisket  of  beef,  monarch  fashion* ...  ib. 

a  la  St.  MenehouU.     Brisket    of  beef  broiled,   St. 

Menehonit  {5, 

Tendnne  de  bceitfde  phuiewnfaqoM.  Beef  gristle  of  different  fhshions  73 

Cdte  Ml  earbonads  de  b^ei^faafour.    A  rib  of  beef  in  the  oven 16. 

.  a  la  remouiade,    A  rib  of  beef  with  musfiird  or  horse* 

radish  sauce 74 

a  VAngloise.    Rib  of  beef,  Eq^lish  fashion t5. 

Ca^et  debtetif  a  la  Hollandoise.    Ribs  of  beef,  Dutch  fashion ib. 

OrMee  deb4et\f.    Beef  ears 7^ 

T)u  VEAU.  Of  VEAL. 

THe  deveaaa  la  bourgeoiee.   ,Calfs  head,  family  way 75 

^: — /arete.     Calfs  head  stuffed 76 

— ' a  la poivrade,   Calf*s  head  with asharp  sauce ib. 

wrerdifaiant.    Calfs  head  fried  with  parsley ib. 

eueripine.    Calfs  head  in  cowl 77 

.    ■            d  la'eauce  oxLporcJraiM.    Calfs  head  with  ffesh  porii nnce  a6. 
dtaSt.IlUMkioiiU.^    Calffthead,  St.MaQahoult  ,.. ih. 


Tete de reau  wirinSe,   Calf s hend marinatecl ,...,  77 

OreiUes  de  veau /rites.    Calfs  ears'  fried 78 

-^ en  mewu  droits.    Calfs  ears  shredded    ib. 

^  on  grtUin.    » f^. 

au  Pontife.    Calfs  ears,  PontifT  sauce f6. 

— ^ a  /a  Martine.    Calfs  ears,  housewife  fai>hion '- 79 

-^ ail  frotnage.    Calfs  ears  and  cheese ift. 

-. d  ritaliennc,     Csiff ^j  e^rs,  Italiau  fashion 16. 

d  to  Sf.  Meni'hoult, ib. 

Cerveltes  de  reau  d  la  cretne,     Calfs  brains,  cream  sa>ice ib. 

aK.r  pet  its  oi^nws.    Calf  s  brains,  and  small  oniops 80 

aux  ecrerisses.    Calfs  brains  and  craw-ilsh tft, 

^ au  soJeil,     Calfs  brains  fried  crisp tft. 

a  /a  Cia84:ogne,     Calfs  brains,  Gascogne  fashion «6. 

-^ au  rereil,    Calfs  brains,  mustard   sauce 81 

a  differitntes  sauces,   K rains  of  diflferent  fashions  and  sauces  ib. 

Yeuxdereau  de  different es/a^ons.    Calf*  eyes  of  different  fashions  •  •  ib. 

Lmgue  de  reau.    Calfs  tongue ib. 

Fraites  de  teau  au  naturel.    Calfs  caldron,  in  a  plain  way 83 

■                ou  soleil.   Caldron  fried  of  a  fine  clear  colour ib' 

d  to  Proven f ale.  Caldron,  Provence  fashion ib* 

Crepinettes  de /raises  de  reau.    Caldron  dressed  olive  fashion ib* 

Baignets  de/ruises  de  veau.    Caldron  fried,  small  fritters 83 

Fraises  de  veau  en  crepine.    Caldron  in  veal  cowl tb. 

" d  VAllemaude.    CImudron,  tlie  German  fashion ih. 

Tourtes  aux  sephirs  de /raise  de  veau.    Calfs  caldron  pie "  ib. 

I'oye  de  veau  d  fa  Mte.    Calfs  liver  in  a  hurry 84 

, d  la  rocambole.    Calfs  liver  with  green  shallots  or  chibbol .  •   ,ib. 

dlabroche.    Roasted ib. 

'•                en  kdtereaux.    Calt'^s  liver  haslets ih, 

dlabraise.    Calfs  liver  brazed 85 

-^ A  la  mariniere.    Calfs  liver,  the  sailor's  fashion ib. 

Saueissfs  de/oye  de  veau.    Calfs  liver  sausatfcs ib. 

Rogiwns  de  veaudeplusieurs/a^on$.    A'eal  kidney  of  differebt  fashions  ib. 

Pieds  d£  veau  de  plusieurs/afims.    Calfs  feet  of  difi'erent  fcisbions $6 

Pieds  deveau/arcis.    Calfs  feet  with  forcetl  meat i^. 

pied  au  veau  au  citron.    Calt*s  feet,  lemon  sauce ib. 

Ris  de  veau  de  plusleurs  /a^ons.    Sweet-breads  of  different  fashions  ib. 

d  la  Duchesse.    Calfs  sweet4>.read,  a  la  Dnchcsse 87 

««  consoHtnU.    Calfs  swtet-bread  with  rich  cullis  sauce. .  t6. 

rti  Christeaux.    Ho  called  from  tlie  sauce ib. 

aux  fines  herbes.  Calfs  sweet-bread  with  sweet  her^s -  88 

d  VAngloise.    Calfs  sweetbread,  English  fashion    ib. 

■■                a  la  d^Armagnoc.    Prom,  tlie  inventor's  name ib. 

d  Ut  broche.    Roasted  sw'cetbreads . . . .  • 89 

au  Ponttfe.    Sweetbreads,  Pontiff  sauce ib. 

. en  Urisson.    Sweetbreads  as  hedge-hogs ib. 

liissolle  d  la  ckoisy.    Fried  forced  meat T 00 

Queues  de  veau  aux  choux.    Calves*  taik  and  cabbage i. 

diversi/Ues.    Calves'  tails  of  different  fashions    ib. 

Ammiarettes  de  pUuieurs  /ofons.    Lamp's  fry,  and  others,  of  different 

fashions    91 

Tendrons  de  veau  ira  petit  pots.  Veal  gristles  and  green  pease t*. 

priMtaniers.    Veal friatlea,  spring  lanoe ^t 

•   ■  fiiis.    Veal  gristles  fried ib, 

■^ a  lapouUtte.    Veal  gfijitlctfncawe •*. 

<-— «— aux  ^gNflut.    Grittlet  with  any  sort  of  gracQs ib. 

/ricandeau.    Gristle  or  breast  of  ?eal  lardtd  fricandeau-*  93 

Poiirime  de  isean  4  VMiaiimme.    Breast  of  refd,  Italian  fashion ib. 

••           '  /rite.    Bfeaat  of vcslfhed*.. ib. 

en  surprise.    Breast  of  veal  masked,  or  wonder,  See 94 
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VreUles  ie  vemi  farcies  H  lamuneUeg,    Calfs  cars  stnfTeil M 

PaUrine  de  veau  nuarimSe.    Breast  of  vral  marinated ((k 

farcie  en  ragimt.    Breast  6f  veal  st^itfed  ragout (b. 

an  court  houUUm.   Breiutt  of  veal  in  its  own  sancc* 95 

Ok  P<ml{^.    Breast  of  veaL  Pontiff  sauce 16. 

€11  erejnme.    Breast  of  veal  in  cowl ib, 

a  la  Rotmttne.    Bitmt  of  vcal,Roaiaa  fashloii ib. 

CoteUtteg  de  vemi  d  to  mmriie.    Veal  cutlets,  bride  fashion 96 

gHUiu.    Vealeottetslvoaed ib. 

.  €»  ragwU*    Veal  cutlets  ragout ft. 

«i  jMptZ/ot/M.    Veal  cutlets  in  paper t6. 

mmvUet,    Veal  cutlets  marinated 97 

: — compo§£ei.    Veal  cutlets  coniposed  or  sbammed f6- 

tmfriemideam    Veal  cutlets  fricaudeaux ib, 

' auxfiut  herbea.    Veal  cutlets  and  sweet  herbs ib, 

^nur^Uptfi*.  Veal  cutlets  and  green  ptiMc 9» 

— ou  enukmu    Veal  cutMs  in  crust t6. 

a  iapoele.    Veal  cutkts  half  fried ib, 

«■ a  Vltaliewu,    Veal  cutlets,  Italian  saMC« i*. 

en  aremme.    Veal  eutktr  iu  cowl 99. 

ditera^AtB,    Veal  cutleU  of  different  mamnera ib, 

Oarri  4e  rem  f^Uuti  »m  ptfu^  a  la  Uwihe,    Neck  of  ireal  f lazed^  lard- 
ed, or  roasted ib, 

" de  ocoM  a  la  eervemte.    Neck  of  Teal  slewed ib, 

^deeranateptfarroifcr.    Neck  of  veal  and  sharp  sauce t*. 

de  vean  on  manarque.    Neck  of  veal,  monarch  fiishion 100 

d€  veau  em  cripme.    Neck  •f  v«ttl  in  cowl •*. 

• d£t)etmen9arprue.    Neck  of  veal  stofted «A- 

"CutMaeau  de  teau  mx  epiaarde.    Leg  or  knuckle  of  veal  and  spinagc  •  >    t6. 

— dtfVMuaiadoM^.    Leg  of  veal  doubed,  or  a  la  mode   101 

Qiuurtier  de  vetm  an  eketremil.    Leg  of  veal  cut  venison  fashion ib, 

— devemimicaramel.    The  same  c«t  as  abave  glazed 102 

EpmUdermu,    Shoulder  of  veal   ib, 

Qrenadime  de  veau  aux  aneiuns.    Small  fricandcau,  anchovy  sauce t*. 

RuatUeUee  de  veoMu    Veal  co^iops    •- ; 103 

Paupietteedetemt,    Veal  olives ib, 

BroaUea  de  neau.    Veal  braaed,  a  different  collop ib. 

Penpetm,    Meatpudding 104 

Marbrie,    Marble  coloured,  ^kt),    ib, 

Chenade,    A  grenado t 105 

OrinekUfmDmbe.    Grenado  dobed ib. 

fkverUes,    Different  olives 106 

VemHeimedeipeau,    Btfaiied  veal|  Venttian  Ashion    ib. 

-r at^ioia^on  ib, 

a  la  ameie,    VcootiaB  with  marrow 107 

-^ —  anvinde  champagne » ib^ 

FHeaadeemx  amx  legmmet,    Fricandcau  with  garden-greens   ib, 

Noia:  de  vetm  an  PaiUife.    Knuckle  of  veal,  pontiff  sauce ib. 

de  veau  4  la  St.  Cloud.    The  saiae,  St.  Cloud  fashion 108 

de  venuffUueSe,    Fillet  of  veal,  |(l«£ed ib, 

RoueOedeveauAiadaube.    Small  iiUet  of  veal  stewed ib. 

-« de  veau  4  la  cendre ib, 

AudmiUetitit  ku  e4krL    Shaln  sausages  with  celery 109 

Klete  mignene ib. 

^^veaaaiaCSoN^y.   Faieti  of  tcalyCoiity  fashion ib. 

TSmbaledU  Romaiue ? ib. 

Vetm  klafiMte,    IVithout  art 110 

GdaamdeMak    A  spring  cake • ib. 

.^ain  d  la  Flwnande.    A  Flemish  loaf « tb. 
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GiUetm  de  foetm  en  creyine*    Veal  cake  in  cowl in 

Veau  a  la  vUlageoiee.    Veal,  peasant  fashion tf . 

BttgtiteUet  de  vetm.    Trifles  of  veal ih, 

FUets  de  cwdU  i  ia  BeehameL  Fillets  of  cuUis  meat  Bechamel ib. 

-    Du  MOUTON.        Of  MUTTON. 

La  qvene  de  m&uton  de  differefUee  fiifmu.    Sheep's  romps  of  different 

fashions it« 

Queues  demottton  en  caiu^.    Sheep's  romps  yriled .•*•    i6. 

de  mouton  au  caramel.    Sheep's  romps  glazed 113 

de  mouton  au  ris.    Sheep's  romps  with  rice 16. 

^  de  moutM  am  Parmetan,    Sheep's  rumps  with  Parmesan 

cheese  * I&. 

de  mmtion  d  la  Pkmumde.    Sheep's  rumps,  Flemish  fasUon  •  •     tf . 

de  mouton  d  la  mUanoiee.    Sheep's  romps  and  savoys 114 

■  en  ierrine^  et  aUerone,  au  eomUe  de  marome.    Toreen  of  dieep'ft 

rumps  and  pinions,  with  ehesnots ib, 

de  tnouion  en  kochepot.    Sheep^s  romps  in  hodgepodge H, 

Langues  de  mouton.    Sheep's  tongues t6. 

de  mouton  a  7a  Proven^ale*    Sheep's  romps,  Provence  fashion  115 

• de  mouton  frlaeies.    Sheep's  tongnes  as  frieandean ib, 

JLanf^es  de  mouton  d  la  Rofule.    Sheep's  tongues,  royal  fashion tf . 

Langues  de  mouton  aux  oignono  en  erepine.     Sheep's  tongnes  with 

onions,  in  cowl   -. ib. 

Languea  de  mouton  en  papillottes.    Sheep's  tongues  in  paper 116 

de  mouton  an  Parmesan.    Sheep's  tongues  and  Parmesan  cheese    ib. 

Langues  de  mouton  aufour.    Sheep's  tongues  in  the  oven ib. 

-^ — —  en  surprise.    Sheep's  tongues  masked  or  shammed  117 

• a  la  HaMon.    Sheep's  tongues  ragout 117 

a  ia  Dauphine,    Sheep's  tongii^B?  Dauphin  ftshton  117 

; a  la  bourgeoise.     Sheep's  tongues,  plain  family 

fashion    118 

en  tourte»    Sheep's  tongues  pie 118 

Canelons  de  langue  de  mouton.    Sheep's  tongue  fried  in  )>aste 116 

Pieds  'de  mouton  de  dijferentes  fofons.    Sheep's  trotters  of  different 

fashions • 119 

a  la  belle-vu'e.    Sheep's  trotters 119 

Pkd  de  mouton  en  canon.    Sheep's  trotters  fried  in  paste 119 

Pieds  de  fkouton  diaSt.  MenehouU.    Sheep's  trotters  fried  or  broiled  119 

a  Vaapic  - « •  1«0 

a  la  ranigotte.    They  are  served  with  the  sauce  s« 

called ^ IJO 

Corr^  de  mouton  au  rhserend,'  Neck  of  mutton  larded  with  ham  and 

anchovy    180 

—  en  fricandeau ItO 

soJis/afMis,  riar.  plain ISl 

— — — ^—  en  erepine.    In  cowl •  181 

dVechaMtes.  With  sweet  herbs 121 

aujambon ••  181 

ilamode • 121 

a  la  jardiniere f  oudla  eapueine.    So  called  from  the 

greens,  &v.  -..*....  ^ .  * Ill 

Cotelettes  de  moufon  Sans  nuUci.    Mutton  steaks  without  art,  a  plain 

way  121 

Aricot  de  mouton  anx  racines.    Harricot  of  mutton  with  roots 121 

CotOettes  de  mouton  de  plusieurs  fa^ns.    Mutton  steaks  of  difierent 

ways Iir2 
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CtiMUtdBfrnuUH^ufa^^nO.    Fennel I« 

-— — "^  4Uemirt.    Mutton  chops  stewed  slowly      ••••    ik 

d  Vwmowrtux jA. 

em  erefrnt.    Mutton  steaks  in  cowl •    tt. 

— "  em  crepine  d*ume  autre fyf^m,    Anotiierway t6. 

en  nurima.    Mutton  steaks  masked  or  di8|r«{Md  123 

1 a  to  CAtfrfrciiM.    Mutton  steaks,  called  after  tbe 

above,  friar  fashion tt. 

— 'fiitee.    Mutton  steaks,  fried t». 

a  to  VaUrey 124 

— d  to  eenmmU iA. 

— >■  ■         —  d  fAUewumde,    German  £uhion ii. 

—- ■ AlaDeupkme tt* 

BreeeUee  de  mauUnu    Mutton  coUo^.v i^- 

— — d  to  ooeto.    MuttMi'coIlops  another  way   ISS 

^dto^er^furd -^ ik. 

• mtx  eenemmbm.  Mutton  collops  with  stewed  cu- 
cumbers      lA. 

-Jf ««*<»  a  to  AertoBUf  /  «u:  •mioiit t6. 

PamdemtmimQUgnani.    Mutton  rolls  in  gratiii    lU 

FUetedemouUmnuailUe * T i*. 

Alacoquette ib, 

glanis  «mx  emcombtee ItT 

■  en.  eomelUm j(. 

Friemmdemt  ie  memiom t6. 

MckiedemmUondepbtekmnfyfeme.    Hashed  mutton,  difib«nt  ways    i6. 
CaecoUfpee  de  mmUem  w  vmdeCkmi^iffne.    Mutton  coltops  and  white 

wine 128 

Reuellee  de  imemten  mue  eigneme • jA. 

PoUrme  de  mouiem  de  pkiskmrt  fofem.    Breast  of  mutton  different 

ways , U. 

Eptmie  de  mvuton  d  to  P«nne.    Shoulder  of  mutton,  Parma  ftshion*  •  129 

mt/eur.    Shoulder  of  mattofi  baked  in  the  oven  •  •    i6. 

a  to  ».  Mem^emU,    Shoulder  of  mutton  broiled  -  •    i6. 

Smtaseeiu  ^epmde  de  fwnUvm.    Sausages  or  coloured  shoulder i^ 

EpoMU  demmiiem  dUbeme/emme.    0^  good  house-wife 13t 

emHmbak T> ib. 

m        ,.   ■       gm  SOMg • ib» 

SOie  de  mouiem  A  la  St.  MeueheuU.    Saddle  or  loin  of  mutton  hroUed  131 

eucanape.    Matted ib. 

HAtdebifdemmttan   j6. 

gUusS:   Glased t6. 

— alaGarone.    The  same,  a  la  Garone    ib, 

Oigoidemeutonaucke'U'JUur.    Leg  of  mutton  and  cauliflower 132 

■ au  vm  de  champagne t6. 

7—- enfiiete/arcie ib. 

iSrenadime  de  mouten.    Small  fi-icandeau  of  mutton ib. 

O^tdemmttendlamode,    Leg  of  mutton,  d  la  mode ib. 

•— d  la  Gaseogue,    The  Gascony  &sbion  t6. 

; itPIialieune.    Italian  fashion 133 

■ dVEsparnole.    Spanish  fashion   ib. 

taartaddUf  de  meition.    See  the  receipts  .* ib. 

Giget  de  numtou  en  tenaiten  *  *  • 134 

■ ■  a  toserogato   '. tfr, 

— ■ a  laModines t6. 

on  militasre.. ib. 

~ «M6a^ it, 

— atoS^.GeroJi ib. 

dLlaMadelHne ih, 
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Du  COCHOTf,        Of  the  HOG  and  PIG. 

De  lacmmowance  et  dissection  du  cockon^    Qow  to  chuse  liog's  meat 

audciititap iS$ 

Cochion.  de  Uuf  rdtu    Sacking  pig  roasted X^7 

en  gaUantine,    Coloured  pig .'...,,...,.  ^. 

■  au  Maine  blane.    Pig,  white  monk's  fashion :  138 

■'                      au  pere  douUkL    Pig  in  jelly i*. 

Rouladeg  de  cocJum  de  lai^.    Rolled  like  large  olives   139 

Cochon  delakdla  Bechamel.    Pig,  Bechamel  sance   t&* 

Paupiettesde  cochondelaii.    Olives  of  sucking  pig Uf, 

Cochon  de  laU  en  thnbdle.    Sucking  pig  in  mould ib» 

liwre  de  cochon  en  sanglier,    Hog^s  head,  as  wild  boar    140 

BaUon  de  cochfin.    Made  round,  the  form  of  a  foot-ball tfr. 

Uioge  de  aitng  de  cochon  ei  antree.    The  use  of  hog*s  blood  and  others  141 

PetUeale.    Pickled  pork ft. 

Echin^e  d  la  poivrade.    Chine  of  pork,  poivrade  sauce    ;  •  •  Uf> 

Le  lardy  comment  lefaxre.  How  to  make  bacon  for  kitchen  use )43 

X^iuuee  de  cochona  de  pbuieursfacone.  Pigs  tails  of  different  fashions  ib. 

Vieda  de  cochon  dlaSi.  Menehoult,  Pif^s  feet  brazed  and  broiled i6. 

Or€tUes  et  ^^anache  de  cochon  de  plusieurs/afons.  Pig's  ears  of  different 

..fashions    i..... ib, 

Boudins  de  cochon.    Black  puddings  1^ 

— de  Sainte  Germain-  • •  • i6, 

Jbu,    Fine,  delicate,  better  than  tbe  former it. 

blancs.    White  puddings    ^4^ 

; —  blancs  communs.    Common  white  puddings    •  •  •  • ib* 

' —  defoyes  de  merlons.    Puddings  of  whitings  livers  •  •.  •.  r ih* 

'• de/oyes  gras.    Pudding  of  fot  livers    •  • •. 14^ 

■  d^Screvisses.    Craw-fish  puddings *  •  •  •  Hi, 

'            defcdsand.    Pheasant  puddings*  •• "..... t6. 

-^dehtpins.    Of  Rabbits    14^ 

Cercdais  fumis.  Large  sausages  smoked ib. 

p-^  de  plusieursjdfons.    Of  different  sorts ib, 

Saudsses  de  cochon.    Common  pork  sausages*  % ib. 

—  en  crepinettes.    In  cowl 147 

de  veau  en  crepinettes.    Of  veal  meat ib. 


•  de  phuieursjagons.    Of  different  sorts • t^. 

— de  Champagne.    With  Champaign  wine i6. 

TZmMe  de  boudin.  A  mould,  so  called,  filled  with  black  padding  pre- 
paration     148 

it  lamariniere.  Sailor  fashion  •  •  •  • ib. 

4  la  Sainte  Cloud  ' i6. 

'           A  la  Sainie  Menehouli.  Sausages  broiled 149 

'     ■  ■  auxjitus  herbes.  With  sweet  herbs ib. 

—  on  jTottn- •••••• t^ 

-: en  ragout  ou  purie.    Sansages  as  ragout,  or  with  any  sort  of 

porridge  " *.,..  150 

AndouUies  de  cochon.    Chitterlings,  or  large  sauages t6. 

de  beerf.    Beef  chlttertings   151 

^— deveau.    Veal  chitterlings ib., 

'               de  Rouen ib, 

d  VAngloise*  English  fashion ib. 

■                degiher.  Chitterlings  made  of  game  152 

it'la  Bechamel.    White  chitterlings 16. 

■ —  depoisaon.    Of  fish ib. 

: dtaFUmamde.    Flemish  fashion 153 

AndMuOettes  de  Man  m  Parmesan*  Small,  chitterlings,  with  Parmesan 

cheese •.  •  i*. 

(kudtsons  de  mmgUer.  A  thick  abort  sausage,  made  of  wild  boar  meat  16. 
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Samdu^u  uu  brodeqpm,.  Made  iqiuure  between  boards*  Racktied****  154 

fmf&nie/aifreleajaMUwu.    How  io  make  hams   16. 

'—"^-^  de  Mojfence.    Hams,  Westphalia  fashion 155 

-engeUe,    Ham  in  jelly • <&• 

-  OH  natureL    Ham  dressed  in  the  common  way    ; . . . .    ih^ 

■  r6tu    Ham  roasted -  •  •' 156 
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^— 4fa€rlie*   Cicamloaf ...f..^^..**- 417 

^ — AfaAictase. ik 

^msmmdp  AftltaHanpMie ...-^ ik. 

JRimfaM  «s  oaisscf »    Melted  cheese,  in  paper  cases  ...*.• 418 

0uifm  d  fa  Flaiewdf .  Flenisb  wafers- .* » tf. 

tMitmm  de  empe$  d'fa  JToflgarfstse.  Carp  roes,  Dntch  ftshi— ft. 

■■    d  fa  tel2e4ws.    Carp  roes,,  agreeable,  weU-iookiag  419 

■    d  tAngUUe.    CarpiToes,  English  fiwUon ft, 

■  dUBeckmrnH ft. 

■  ■    JifUi$,    Pned ,*.• ft. 

Tiwtelfd'andbsu.    Anchovies  in  moulds «  4M 

itedMsaateilfa.    Anchovies  with  hMil  * ft. 

V   ■   >■■  anParmfsmi,    With  Parmesan * * ¥u 

OnUimdehkirt$Hdf9tfhiMde  fitulmnjkgmun    Hares' and  nUnls* 

oars, in. different asanners ......••.    ft, 

edSsdendmide.    MeatjeUy 481 

dgmUddevtmi.    OfcnifsfiMt ft. 

— —-^dcMmMMQafv..*.. w. .-.^ ft, 

Cwtinuaiim  depitits  Plati  ^Eniremeh. 
SmaQ  last  Course  I>ishe9>  coQtiaue4. 

Buitreg  gnlUe$,    Broiled  oysters • 4ti 

' friiiM.    Pried  oysters * ft. 

emragitnt.  Ragontof  oysters  • • ft. 

—  ■-  8mU6€9.  Done  in  a  hnrry» •* •  •  • ft. 


XXVUl  COXl^TENTS. 

HuUres  UPEspagnoU.   With  Spanish  sauce  •'• 4M 

a  Vetuvie.    Stewed •* ". r. ...... .  {^, 

en  ocquiUe8.  Scolloped .1.....^... '.....  ih, 

en  surUnit,  Masked :,...* i^, 

Ecr^isaes  au  court-bouUlon.    Craw-fish,  plain  1>oilc4  .' 424 

d  2a  poulette,  mitXa  becha$nd,  Fricasee,  or  bechamel  sauce  ib, 

farcis.   Stuffed .'.... ib. 

'■ d  la  FtamoRde.  Flemish  fashion  >  •  •  •  • 42^ 

a  VltaUenne.  Italian  fashion  ifc 

a  Vhdetkdfode t*. 

f      ■    ■    ■  oax  trvfu.   With  truffles tbt 

a  2a  StmiU  Menehoult,    St.  Menehoult .^  426 

.                au  Pontye.  With  Pontiff  sauce •  •  •;  t6. 

eniurtoui.    Masked .......' ib; 

auxfinea  herbes.    With  sweet  herhs 42T 

— ; — '■ a  2a  broeke.  Roasted • ib, 

a 2a  hAte,    In  a  hurrv \ ib. 

"I au  monarqiui.    Royal  fashion •  •  ift. 

-^ fromage.    Criiw-fisb  cheese '• ^  •  42^ 

:~a2aCoiu<^. .:...... ib. 

Bcurre d^eeritiua.    Craw-fish  butter •*\    ih. 

D'OMELETFES.       Of  OMELETS. 


Omelette  k  la  gendarme.    Military  omelet •  4S9 

■».^     '    ■ '  xmbaaiiic en baignete.    WithswiH^t  basil   430 

99uM6e.    Railed  •.. .*..».» t6. 

— .-^^ a  iafaree.    With  a  ratoat  of  slewed  greens    ib, 

demgwms  de  fpeau,    w  veal  Iddnies ib. 

—    ^Ima^mederi9,    With  cream  and  rice  floor ib, 

■  ■  ■   ■  am» amandei.    With  ahnonds  •*.••« 431 

■  ■       *"  dU eervante,    Coantry iaaUon ^•.•.•.«.; fb, 

. ^  a  2a  Samte  MenehmUi. • ib. 

■  ■    ■  dfaneheit,  —  de  harengamtnU,    With  taciiotite,  lor  red  Imt* 
ringe ' - -^ ib. 

—  amx^eignema,  •  With omona •  •  •  • '• •'*•••    ih, 

dktDwtpkme * ..-  43t 

•- aiaor^me.    With  cream ••• ......^    t6. 

— — —  *k/«r»«re    .'' ». 

»■■  ■*■ — on/oitf.    With  Hvers  of  poultry  or  game  >»• • ib* 

*■  "  ammng.    Withblood** • •••    *. 

'  ■      on  Parmetm,    Witii  Pirawsan  cheese  ••. « a« 

Oncfs  frrM(t2i^.    Eggs  masked -••'' 4S5 

MMtge.   Sttowballaofeggii • ib* 

-^-^  d la  DoMpbine    ••-- ..^•... ^. •••...     it, 

anctffi,    Withcofiee - ib* 

—  a  Peoit  an  caramel.    With  water  caramel  . .  ^^ 434 

biramilUB  d  U  Prwenfole,    Masked  eggs,  ProTCSce  iashion*  •  •  •    ib. 

dlabagnoUi.    Poached ib, 

a  la  Robert,    With  onions  and  mustard  •  • ib, 

d  lamndttette.    Boiled  in  the  sheila ib, 

OK  gra<w  on  Parmeaan,    With  Parmesan  cheese,  &c. 435 

auprevdt • ,• ib, 

a  VehLtie.    Stewed • t*. 

dlacoqne.    In  the  shells ••    iK 

Xlfs  an(/s  fritMy  et  dee  et^e  pochia,  dce^Vcn  9eat,  FHed  or  poached 

eggs,  with  any  sauceor  ragout   \  436 


CQNTa]ft0»  (US 


e»Jl€t$^  dlaMMc/onlc.    InfilletSt  witboHMtard '  & 

Kd  la  trifem  petit  fm.    With  fttewei  mm 49 

dMtripeauMiu^mbrm.    Witb  «lcwea  cvtunben •*. 

,itM/m«.    Hani  boiled Uu 

-^~.  oH.mrotr.  .CleaXy.  like  a  lookiiig>g}ait •  •  ^    «iu 

,  au  bemrre  wrir.    Fried  in  bvnit  l>«tt€r •» • tt, 

»  ■      d  fa  Aidb^wg ••••/»/#»••••»»•••••«•» ••...»■    f^ 

muktU.    With  milk  •••• ^ •« 498 

dlaFlammde^    The  Flenusb  Mmod - »•    •*. 

dlamcde-. r/ t|. 

-^-^  glacis.    GJazc<| '. *. 439 

*-*- d»  P^  Sttwos    .......,.,,.,... a^ 

a»€99m4£Ugam».    WAtb'4)|tU|i;4f  gndeMtaff #. 


^.cw«^.    In  paper  ca/«e». ••»>"'•  "if •• •»••• —  •••    <*• 

;e.    Virgin  eggs- 
\mdmi,    A  salmie  of  eggs    •.... A. 


dlavestale.    Virgin  eggs »,.,...,... ^..i 440 


dlaerhae.    With  cream •:•••:••, v *• 

aamiart.    With spinage  » • » -^ i..;.V\ %k, 

menmgu^.    Frothed    441 

dfa6raiw«Rt<.    In  a  friendly^  easy  v«y  "  * *• 

— -  aa  aitfarel.    In  a  plain  way   Uu 

A--^.  droaa.    Withwater    .-v^,.. ..•......* ||, 

.— «i  tfai^prue  «a  6aMlM.    Sham  cgg%  Willi  faaiil '«••'• 44S 

—  aajM&/dai0iir.    OfafineeoiMir •••*  •!• 

— ^—  m  crtgme  dce^Pam  oatf.    laeowt^  ia  what  yon  pleaie Ift. 

aut^pUr,    Pofledy  or raifed • »►•••  A. 

> tmpresident    • • • 44S 

— *— aac^Moa.    Soh-grecn    ••• -•••* A. 

^— —  oaoerd-pi^.    Pale,  ormeadow-giaen   • ik 

^^-^  dUmmette •>».*; A. 

-*——.«»  via  de  dkaampM.    With  white  wine • «6« 

-—  aapoi^pefoa,dMcr£flie r*iw..« •••••  i|u 

*— en  «i|poto.  In  a  great  eoat    *•* • ft. 

*-—  a«00ia|Nvn^.    Garnished  with s^mediing  elw- ••  ..••••  .^ ••  .-•  444 

d  faprtaceme. »• • • A. 

dlaMoaeffe. -^ •• *••  «w 

oaini^.    Withtmffles ». 

dUSaim.    With  Swim  cheese *• 

^— mjNiito.    Scoopedi  like  a  well • *, 

dteorlnMae - -•*•-»• A. 

—  «noaa«loaj. .**.* «•«.  A, 

—  dfaaMelle«    With  nwrrow • •••  A. 

-»—  mt>rsmm'€.    With  cheese ik. 

dfati.    Wiihgarlick A. 

'  =^ dUfaiette.    Fantastic** ^ t6. 

— ^  giragoai • <*• 

dfeslMwon;    With  tarragon 446 

dlanw^wMe.    With  rarigotte sanoe   «**  A. 

oaap  jbiet  A€r6es.    With  sweet  herbs   t&. 

dfa6«cd«n«<*  Fricaseed  with  Bechamel  sance tt. 

dlalJhiMMMaM^. - i*. 

d  fa  Pjcjwntf 9tse«    ThePiediMatiMhhm A. 

d  fapoeifa.  Jbi  a  frying-pan •  •  ♦  •  • •',!*• 

/ar^.'   Boiled  hard,  and  stuffed A. 

oamaearoa.  Likeacream^  with  macaroni-drops i6* 

^— —  aujms.    Served  with  gravy ft. 

. — r^dreoorfafa.    Reddened  with lobstar Mooe •  ft^ 


W«^aisfrMtf««r»*«*< •^•.•.•.w...w*.»».. .,.•  44& 

.  t   ,,  4  PE§p9gmi8»' •••••••«4«^**v«*4. ••••»••• ••• ift, 

W.;*^  ife jiJwifMv/KtMy  i»S«IM».   In  «t|>s,  Mfcfent  wt^  T46 

•.^ — w^^fi^.    latbcttiMt^ttft^  wi«ii  kTBsmit f5, 

^^ — '  tmpet0timM€^4kMr^.   In  smail  mtdd*^  ^tetsificd  •«-*w  1». 

-J —  «i««j^.  Wi<hTegmceini*««  %..-.•...* ..;/.•.  «, 

^-1 — tnwMtitemue*  lBpe4«llili  ^ ,......«    15« 

^^ tmmUae.    WithmsaMv tb. 

^>-^  ^»grrttii  ^ywliidkt* .  With  a  gfKtm  ^  p«t»chto  afate,  ^,  » »  15. 

^^AkMKeetf^sfdat.  IRthMirH  8a»<fe  •• ^ lb. 

«-' — tnfii^mt^de-pmMB.    In  «iickeii  ArMi^^  •  * . .  s k. 

thfimitfiArelnymtw^nftmrgianar,  To mtlte small eggi, «r mie 

bolletSy  for ffanriafaiog  ••*...•• 15, 

^MriOie.    Pa|^,  orthtckniHc  •>***•» «•'*••  447 

mmfUy^grmtmtmtm.    Hioe nflk  tlid  gniel  •••t-  15. 

IkStMoraMl.   -Rice  glaaed,  witk -nisv cara«i«l ,...••..,.  |^. 

^-^—  aM#^.  Il8i«edriee*»«**«*'*^^k'*-* * k« 

<*      .  .... 

D«  PETitS  POiS. 
Of  OREEN>  OT  YOUNG  PEASE. 

J|cs|Mts.AowliMrm«..  '6ff  p— ie  in  their  ow»  jmce «•••  440 

w^i — -4.4ailw«L.  Withhatf<m,;«r^i0fcMiH>rk *-    «k 

..^^ arulvfMM.    Engliihiluhmi  «5i 

'.^ r-  afocf^fiM.  8«Micd»*ai!ih«ai^ed» 44* 

JRm$  aiiM.,pardbaiita,  •n.^  j^MclMt.    SteMed  «r  hoUed  in  the  hid»*  •    t^« 

.^iw.a8fit.    Driedpcaae ibk 

J^te»demttrm$itim0rime.    Garden  beaoB^ cicam MRKfe- ^« -«*    ih^ 

MhriMUwrdB..  Oieen ki^cy heav •  •  • ^ ««.  450 

.■>< m,Mimi4.    Green  kidney  beani  in  saHad v^.    #; 

->     ■' ^a  cwfa.    With  cnHii  nance,  or  a  Wfwt  f'.'.-.u.^.    i^. 

*      Jrit§,   .Fried  kidney  beani«  • • ,».*>*».    4h, 

'in — 4 te  Jgkweadfc    Fleaiiih fashion  ......•«.»..  ^45t 

*  WL€€fn§,    Wilhcapeik » i5, 

■  ■     fewr  cmfire  et  s^dtep.    Dried  er  preeerred «6. 

JBanewUbUmCii^kipmaette.    White  kidney  beans  ifioasee   ••    «5. 

« >»■■  *  .e^Mfadg.    Afl^asallad • 459 

r^,...*^*^4toiiMitre^M«l.    The  ■teward'^  fcihfon i». 

:"     mtx mgMm*    Withenioat • ••••• r4. 

iMMtiUef/rieanrfet.    FrioaMe ef lentils «••••••  • ^-*»^ 45S 

Ckomai.hroeoUi.    BrocoU,  winte  ar  fKcn  • •-•• t5. 

4tkmuf9ttte»    Turnip  cabbages « ih, 

r-^ —  fuge.    Red  cabbages    • ••  •  •  •    #• 

^/areu.    Cabbages  stirffed  • ••••. 454 

--r~-«  4  la  Flmntm4$.  .  Cabbages^  Flemish  lashtan i^ . 

^ — r^USamteChud ••  455 

•^*<*-* 4 /« MiereeM • {6. 

!*■     ■  4 ia Xioansise  ■ *• ••••    ib» 

De$  Oignons,  Ally  jPersil^.  CktbouUis,  EfhalM^t,  et 

Of  Oniousy  Garlick,  t^arslc(y/ ChibbcJ,  Shallots^  and 
Ro€«ttbole. 

G%a>as  d  ^MiiemM.    OntefBsItnlte  fashion • 456 

-^— anr  e<i|^  de  Mipei.    8tewcd  with  carp  roes tfr. 


pesNav^Sf  Raviqhsjltavef,  Poir^^Xf.  Carafes,  Panm^^i^ 

Of  Tuinips,  Turmp^fMMies,  Common  Rsmbbes^  Leeks^ 

Ca««ote>  Parsoeps,  &c. 

Ntoc<«»«iMc4iMf*    Turnipt,  fts  cankMMU. ..^ 45r 

MtaMajd  nuoe$  Mjlutwit*  y«fMf.    Tvialp  radiihci,  ■ad  ^^fri"— 

i«di»liei» dinercnt wavi. ••,...^...* Ol 

Ji^f9«r»m««raebrtf.    Of  leeks  aad  celery «•••••  4iS 

4jpMcra4i.ls>criiM.  .SfhiM^  withcreim »•-••  ......  499 

-»•« — rmmloftirttMnet.    Spinagciiitwfflioi^ ^  4k 

.^LfAMfM^.    £iifii& fashioa ik 

MJLUhmmf^mwu  ^«%t.. ••.v..t.., , ,«..    Ik 

i'iia.l¥9«oifflic  «<««..« «..^ , ,.,^.yi,...  4§^ 

:«^— *^MiiMttt0s..Ingoo4«iUii ^m.. -i.^.-    ik 

>  a  te  SUN/e  CIpmT ik 

Dupmifpifir.    QfmaMm t ft. 


i^aitiM4€phuUitnfyf9n$.    Diflleratwaya of  dnnipg  1e|lBoe8  ••••  Ml 


-  A  k  reine.    Canliflowcr  with  queen  mnee ik* 

**  mMfMlik    At^ftilHfet*  .«<•'• .%  ^.' . . . . « . •>.  • . . . «.  .4 . . .' 40g 

*     ■   ■  ■      q» jut.    Witbgimfy  *.-.».»v»»»».»*..»*«*iH4-.'.-.    ik 

-mn««ii« ....^•.-^.ww-..    dC 


C)me$min»^kiptmktie,   Coeomben,  with  frhlte  smte ft. 

'MbmOu.    WithgKeBtaUckM»«i«rMlll«illMfe....    ft. 
c^knfliie  •--•• • «...«'*«>w.'.v«.4..i*. ....••    #k 


HMmfyttrnmni to ctirilrf>    Howt»&mcfveniel«tt-««4k<i «.«<,    ft.> 

•^•^-^^ €» MpMto.    MetonfriUnnM  >•!...« V««^«1U u ft. 

Of  cftfr«%  Mtejfb,  «t  iwyfa—ftiMt.    Of  licim^-  white -^cet  root. 


"  r. 


Ail ftMi-tefto.  . Of iwcet herbe    .^./.i^.^v i. 4 ftu 

i>»kUM.    Of^" ft. 

ArHS!SPTLJSl?XmS^^  ft. 

-r Itacri^m:    Wi(h a lUi^^ |N^^q; ft. 

-OM/VeoM .....:.,..'. ft^ 

•  A'VllmUemu', '  Italiaiii  fasEion    467 

;4;iaaMrMftfe;^^|^^ ft. 

-imviiidedbMMuife.    With  Vrliite  Wine  «9Jace.  ••-.••••••  •  ft. 

-mufin/ei,    WithtmiBet  ^:.i:i.'...:i«.*...: ;...  t^. 

-dlsMHrte.    In  the  pail  ••••.••' ikj" 

-aifMe.    Stnied  ;...... V •  Mi. 

'iUSk^CMi: ..:. .,.. ft. 

".•I P^Pt jpcnMTv  •..«....••«••....• •.....•....•.  4^9. 

-4  le|f<«tarRMf'«  •  •  •  •  - • i. - . .    ft. 

-a<<iS;tmi««jr€pdb4wll ftw 

ai«iWai0iip^ - i ft. 

-4kHeliMM#e.    Duteh  ihibiflpi ft 

-mecMMtf.    Gli«i,or4MiltrcirtdittfM»..i^-^ ft* 


•  ai MfMet.    Aafritaret • ft* 

ii#Mre-.. .........;,; 4 ; ft' 


nxn  CONTBNTS* 

ArUdimti  im  Parmesan » • < 400 

........ .  a  la  beckamiBl ;...'..' |^« 

d  Ut  Maifenee.    With  WestphaUa bam    ...^. ...........    j6. 

OM  bocha    .• fl6. 

DeBinffe$.    Of  truffle*..-... --i.**-* ..-^ ib. 

TniftM  au  court  bouillon^    Truffles,  plain  boiled    •  • . ; 47i 

^— ^ — OHnnm de dtampagne w«.i iA..;    i^ 

— «— 4te«M»Mal -••«' #*.... •♦.^*. .•..;•.•••    A^ 


>€iijnit^«.    Gored  and  stuff<ed   * j.-*..* ^ it, 

J ilapoele .-...v •.;J...., ..k.*.k<4  4MI 

*    »   ■  ■  en  timbale * ^ >...'.  i^ 

— — ^^  oiur  cTMc^oM.    With  fried  bread ....w. w...  j^, 

—— e»en«*ade.    la crmt  * • *.. •..•.4...  |ft, 

ilepeiyeten Mow.    Asparagus^  plain  boiled" *..«•••  #, 

-!--—  en  jwfite  pehi  •  As  green  pease  •  • *.<.«..  ft. 

»"          totifetea,'  •  PreservMl  for  kitchen  vie  *..•*>.•...- .-• .  ^^ 

.  Jbes  Mmlkif  Motmerotis,  et  Champignons.     1.     •  y 
Of  Morels,  Mushroomsy  and  ChalnpigiioBS.^ 
Mw^Um  d  la  PrwemfoU.    Morelb,  Provenee  fashion •••^*  47S 


jSTwiUcidla  crime.      .->... 474 

aatari.    With  bncen > «• 

JtetierMu  0K  ekmifit|rMn« .  de  ptanairt  fy^tm;     ChanpiffMna  or 

SMPhaapap  diiEerent  ways  «•" i6. 

JMawwoigaf  an  fiaifiiyaaw  d  lacreme. •...•• ««    tA« 

Ctaapv^^ma  en  <MieU0M«      Fried  in  pasta «.....,«•••  .n*-**  416 

: lULSt.MenehimUL    BfroilfMl  • .%...' t6. 

anaoM^*    • .•''• .♦..^..^    ift« 


-on  Piye  Dovitief..   '.*.. ,.......^.^...    «6. 

-d  VEtMcit.    Stewed - •fr*>««>47d 


De  L'OFP/C£.      Of  CONFEqTIONARY-. 

Bet  di^en^et  cttissons  de  m!cre.  '  Of  tfte  dltferent' degrees  of 'pre> 

paring  sugar ...^... •••••. 477 

De  ia/ofon  de  etarwer  U  mere.    The  method  of  clarifying  sugar-  •  •  •    ib. 

Premiere  cmuoM  de  mtere^  ftd  eet  tepetii  UMa(.    The  first  degree  of 

refining  siunur,  called  sdiall  liis^'  :.",::,: j^, 

/-e  graad  UuS.    Second  degree  •  •  •  •  • ,••,•,•  • ' *  478 

LepetUperli.    Tliird  degree  ......i.'.'. : ...  ..* : ib. 

Le  grand  fferU,  la  petUe,  et  la  grande  qiuui'dk  iMunL  soujffiy.  et  Id  feiUe 
phtme.  The  third,  toartU,  fifth,  6{it\  seventh,  and 
eicfath  degree -^ .* •  •  •  -    t>. 

Ldgrandefiumei    Nintfi  degree* ;, '.....  479 

JUpetii hmdet.    Tenth  demt ;..».;..'.:•.• .-. . v t6. 

Eg groe  bwlet.    Eleventh  degree ifr. 

Leeatei,    Twelfth  degree  ............;...  *. ib, 

Le  caramd.    Thirteenth  degree •' ih. 

!De  Pites  de  toutes.  Sortes  de  Fruitz. 

I, 

'Pasteof  all  Sorts  of  Fruit. 

P||et  de  eeriui.    Chcrrv  paste ...»•«•  4aO 

^— — 'drgrMdUci.    Of  gooseberries  and  currants A. 


CONTENTS.  UXIU 

Vlit$  SkfnmMtiu*  Ornspberrics 480 

I     dViWBWiiii  wPlM,  e»  atHHetit  9erd$.  Of  grteDflteoiidflaiKlRpri- 
coU   481 

^ — d€9MeUe$.    VioletiMtte U« 

«— if «6rieB<riMfr».    Of lipc apricots •••• tt- 

' liepidia.    Ofpeaehet   488 

• -drfnoieB.  'OfphuM fl6* 

^' '^fvMufNMMtf.    OnfoMadine  grapes «*. 

devajms.    Of  Te^nlcegnpcs  •    *. 

'demlgtis.    Ofqvfaiees ^ 485 

decttri^r^tige.    Redpaste t*. ' 

— -"^ileiMrMif.    OfdRsnats t*. 

^^ dedfmif.    Of  leuoiM    t*. 

•ObmttiCiunr'Uf^ie/htUM.    Oinemtioiis  t>ii  fhrit  pastes  ...  •    ib, 
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Des  BOUILLONS,  JUS,  et  COULIS, 
Or  BROTH,  GRAVIES,  and  CULLIS. 

BonUlons  de  Mitonage,  ou  Bouillon  GSniral. 

of  Soa^png  or  General  Brotii,  Gravy,  and 

Cullis. 

'  •  * 

X  Ills  is  made  of  rump,  brisket,  or  Aiort  ribs  of  be^f^ 

which  ever  is  jnost  convenieDt ;  the  meat  makes  a  lar^  dikh,  ^  * 

and  is  the  French  bouUli,  or  the  piece  tremblarUe.    It  is      • 

commonly  eaten  plain/ with  a  little  salt  over  it,  and  some  of 

the  broth,  with  a  little  fine-chopped  parsley,  or  any  sauce 

diat  may  be  most  agreeablet    When  the  pot  is  well  skimmed^  ' 

put  into  it  roots  and  herbs,  at  discretion. 

TTie  br^th  serves  to  make  your  gravies,  culKs,  brazes,  and 
common  soups^  adding  thereto  what  herbs  or  roots  you 
please.  • 

Boiiiilon  pour  les  Potages  et  Sauces.  ^    i 

Broth  for  Soups  and  Sauces, 

According  to  tl^  quantity  wanted,  put  into  your  pot 
large  slices  of  beef,  of  leg  and  knuckle  of  veal,  of  neck  or  '4 

loin  of  mutton,  and  a  fowl  (an  old  one  is  very  good  for  tliis 
purpose);  take  particular  care  to  skim  it  very  well;  then 
add  roots  and  herbs  as  you  think  proper,  viz.  leeks,  can'ots^ 
fwsneps,  a  hfad  of  celeP^  parsley-roots,  large  onions  stuck 
^itli  a  few  cloves,  and  a  little  parsley  and  diyme  tied  toge^ 
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ther.  Yqu  may  boil  in  this  broth  M^hatever  you  propose  to 
serve  in  the  soup,  such  as  fowls^  pigeons,  partridges,  &c, 
taking  particular  care  that  the  broUi  be  very  clear,  well 
tasted,  and  not  too  much  of  the  herbs  or  roots.  It  aerves 
^<you^o  sinuqer  your  soups,  being  coloured  an4  strei^thened 
with  a  little  gravy;  and  also  to  make  the  liquid  of  sauces« 

Bouillon  d  la  Hdte. 
Broth  made  in  Haste. 

Cut  small  slices  of  a  fillet  of  veal,  lean  meat  of  beef, 
* '  carrots,  celery,  sliced  onions,  a  couple  of  middling  turnips, 

one  head  of  clove ;  garnish  the  bottom  of  a  stew^-pan  with  a 
few  slices  of  lard  ;*  then  put  in  the  meat  and  roots ;  soak  it 
on  a  middling  fire,  until  the  meat  begins  to  catch  at  the  bot» 
torn  of  the  pan ;  then  pour  some  boiling  water  on  it,  and  let 
I  it  boil  smartly  about  half  an  hour  or  more;  add  salt,  sjpm 

*  it,  and  sift  it  clear  for  use. 

Bouillon  an  Bain-Marie. 
^  •  ^  Broth  made  in  one  Pot  boihng  in  another. 

Put  an  earthen  pot  into  a  larger  one  with  boiling  water, 

cut  slices  of  beef,  fillet  of  veal,  half  a  barn-door  fowl  or 

1  capon,  a  large  onion  stuck  with*  one  or  two  cloves,  and  a 

1     ,  few  bits  of  roots ;  boil  it  in  that  manner  for  five  or  six 

'         '  hQurs,  taking  care  to  supply  tlie. first  pot  with  boding  water 

pretty  often,  and  some  of  the  first  .broth  ^  the  mea|  pot ; 

I  skim  it  very  cleaB,  and  sift  it  in  a  lawn  sieve.     It  ought  to  be 

strong  enough  tp  cool  to  the  consistence  of  a  light  jelly  .f 

•  ConsomrnS, 

Jelly  Broth, 

Put  into  your  pot  or  stew-pan  Alices  of  beef,  of  veal 

**  The  lani  here  meint  is  the  ftt  of  baron,  cured  witliont  beinc:  smoked, 
for  Uie  ose  of  cookery  i  and  is  to  be  understood  as  such  in  every  instance 
throughout  this  work. 

f  The  French  ose  this  method  with  earthen  vessels,  which  are  not 
common  in  England,  that  will  stand  the  iK  for  this  puiyose  j  but  coppef 
pnes  will  answer  the  same  end  with  care. 


«         • 


•  • 
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fillet^  a  fowl,  and  one  or  two  partrid^,  accordipg  to  the 
quantity  requiied;  put  it  on  the  fire,  without  liquid^  until  it 
catches  a  litde,  and  turn  the  mei^  now  and  then,  to  give  it  a 
proper  colour;  thett  add  some  ^ood  clear  boiling  broth,  and 
scalded  roots,  as  carrots,  turnips,  parsneps,  parsley  root^ 
celeiy,  large  onions,  two  or  three  cloves,  a  small  bit  of  nuf^ 
meg,  and  whole  pepper;  boil  it  on  a  slow  fire  about  four  or  . 
five  hours  with  attention,  and  add  a  few  cloves  of  garlick  or  »  * 

shallots,*  and  a  smafl  fa^ot,  or  bunch  of  parsley  sind  thyme, 
tied  together ;  when  it  is  of  a  good  yellow  colour,  sift  it.         «       • 
It  serves  for  sauces,  and  to  add  strengdi  to  your  soups,  par- 
ticularly those  made  of  herbs  or  Italun  paste. 

Roumesfec. 
Jelly  Broth  of  all  Fragments. 

When  you  work  for  a  great  entertainment,  you  may 
wAe  a  good  coH$omm6  very  c^eap,  by  gathering  all  kinds  oip 
pariqgs  and  trimmings,  as  legs,  pinions,  and  bones  of  poul-* 
try,  and  of  such  game  as  jqu  emploj;  also  parings  of 
butcher's  meat ;  put  all  together  into  a  stew-pan,  as  the.  last 
iihicle;  soak  it  some  time,  then  add  some  smdl  broth,  or 
boiling  water,  one  or  two  glasses  of  white  wine,  a  good  quan- 
tity^f  parsley,  chibbol,  two  laurel  leaves,  and  thyme,,a  little 
sweet  basil,  a  few  cloves  of  gailick,  two  or  three  heads  of 
spice  cloves,  and  whole  pepper;  boil  this  slowly  as  the 
former^  aild  skim  and  sift  it  for  use.  It  will  serve  to  ad4 
strength  to  all  sorts  of  hiade  dishes  and  sauces. 

The  ^lame  of  rowmestec  b  given  thi^conscmime,  when  mada 
lyost^  of  game.  '  I 

•     Bouillon  Rafraichissant. 
Cooling  Broth. 

The  herbs,  fnuts,  or  seeds,  flowers  or  roots,  which  are 
•  .  • 

*  I  un  very  sensible  that  many  people  ^more  particulariy  in  Bof- 
land)  have  an  aversion  to  the  taate  or  smeU  of  garlick ;  I  nevertheleii 
premmie  to  say,  that  its  effects  are  very  good  when  nsed  with  modera^ 
tion,  and  will  make  either  hot  or  cold*  dishes  very  agreeable,  as  expo* 
rience  will  shew.  Tatte  must  direct,  witliottt  which  no  cookery  oan  be 
good. 


#.^ 
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'    Jus  de  Veau. 


«  .  *  •       Veal    Gravy. 

»  Garnish  the  bottom  of  the  stew-pan  with  thia  bits  of 

*  lard,  then  a  few  bits  or  slices  of  ham,  slices  of  veal  fillet, 

sliced  ouious,  carrots^  parspeps,  celerj,  a.  fqw  cloves  upon 
,  the  meaty  and  a  spoonful  of  broth;  soak  it  op  the  fire  m 

this  manner  till  the  veal  throws  out  its  juice  ;  then  put  it  on 
^  a  stronger  fire  till  the  meat  catches  to  the  bottom  of  the 

pan,  and  is  brought  to  Si  proper  colour;  and  "then  add  a 
sufficient  quantity  of  light  broth,  and  siminerrit  on  a  slow 
•  fire  till  the  meat  is  tlioroughly  done.     You  may  add  a  little 

^1   .   •  4byme  and  mushrooms.     Skim  and  sift  it  clear;  for  uae* 

•  •      •  •        .  '  .  '    , 

♦  •        ^       '  Jus  de  B(Buf. 

Beef  Gravy. 


•  According  to  the  quantity  wanted,  cut  slices  of  leas 
^  beef,  which  place  in  a  stew-pan^  ^pon  sliced  onions  and 

roots,  adding  two  spoonsful  of  fat  broth;  soak  diis  on  a 
f  gl^  alow  fire  about  half  an  hOur^  stirring  it  two  or  three  ttmes. 

Let  it  catch  to  a  proper  colour,  then  add  thin  broth  as  ^ 

rected  for  mitonage^  and  finish  it  as  the  former.  ^ 

Observe  always,  that  in  all  gravy  you  must  put  a  little  &, 

and  take  it  off  the  fire,  when  you  add  the  broth,  after «il  k 
4  '  properly  coloured.     Your  own  judgment  must  guide  you  for 

the  colour,  wt^ich  is  done .  by  the  catching  witli  proper  car^ 
«         »  and  so  as  not  to  give  it  a  burnt  taste. 

.    .         '  ,  Coulis  GSnSraL, 

General   Cullis. 

Gabkish  the  bottom  of  your  stew*pan  with  slices  of  veal 
fillet,  bits  of  ham  and  lard,  accorduig  to  the  quantity  and 
goodness  require^ ;  add  upon  the  meat  ism  carrots  and  one 
*    I  parsncp  cut  into  large  bits,  one  or  two  onions  stuck  with 

cloves,  and  a  spoonful  of  fat  broth  ;  soak  it  on  a  slow  fire 
until  the  meat  gives  its  juide,  and'  then  on  a  stronger  fire, 
until  it  forms  a  fine  brown  caramel,  viz.  %  glaze  roi^^  the 
stew-pan;  tlien  take  all  out  except  the  caramel^  put  the 
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pan  on  the  fire  again,  vritfa  a  good  bit  of  butter  worked  with 
flour,  and  stir  it  continually  with  a  spoon  until  it  is  of  a  fine 
yellowiah  colour.  Take  proper  care  the  fire  is  not  so  vio- 
lent as  to  give  it  a  burnt  taste ;  then  add  as  much  broth  and 
gravy  as  will  keep  it  of  a  proper  colour  and  consistence 
(meaning  not  very  thick  nor  clear);  then  put  the  meat  back 
again,  and  sinuner  it  a  long  while,  skimming  it  often.  WIrq 
the  meat  is  thoroughly  done  take  it  out  wilfa  a  skimmer,  and 
sift  the  eullis  in  a  Uwn  sievey  or  a  sifting  cloth^  without' 
expression. 

Coulis  de  ce  que  Fon  veut. 
Cullis  of  what  you  please. 

This  is  made  with  any  sorts  of  meat,  parings  and  trim*' 
mings  of  poultry,  game,  8lc.  as  pinions,  necks,  stumps,  and 
M  few  slices  of  veal,  and  is  finished  as  the  last. 

CouUs  d^Ecrevisses. 
Crawr-fish  Cullis. 

.  Th^  first  preparation  of  this  cotdh  is  the  same  as  the  ge- 
neral cullis.  When  the  glaze  is  formed  in  the  stew-pan,  wdA 
^roth  according  to  the  quantity  required;  trim  off  the  tails 
pf  half  A  hundred  of  craw-fish,  pound  the  inside  of  the  bo- 
dies, and  dry  the  shells  <hi  the  fire,  or  in  the  oven,  to  pound 
)vith  the  rest ;  sift  the  cullis  through  a  sieve,  and  put  some 
in  the  mortar  with  the  craw-fish.  When  properly. pounded, 
sift  all  together  ip  a  lawn  sieve,  or  a  cloth  strainer  with  ex- 
pression. This  cullis  will  serve  in  whatever  you  think  pro* 
per.    The  tails  serve  to  garnish  soups  or  ragouts. 

Meagre  cullis  is  done  in  the  same  niaiuier,  usmg  meagre 
broth,  carps,  or  any  other  kind  of  fishes.* 

*  The  French  use  three  dificretrt  names  to  gigtiify  much  the  same  \\n\x£ 
viz.  C^fuHtiy  Vmu»mmiy  and  ReaiaMtnmt,  The  first  is  ttie  weakest  anf  • 
'clearest,  and  is  often  made  with  a  Jittle  flour,  butter,  and  bvotb,  for  tbs 
sake  of  giving  a  proper  colour  to  any  sauce,  excepting  those  c^uUm  mada 
of  ivots  or  seeds,  which  I  have  diKtinguished  by  tlie  name  of  rorri<tff  et  and 
Pwrie.  The  second  is  stronger  of  meat,  and  is  fur  the  purpose  of  adding 
goodness  and  strength  to  whatever  it  is  mixed  with.  Tlie  hist  is  for  thfl 
same  purpose,  and  made  as  rich  in  taste  and  flavour,  as  meat,  ponltrya 
game,  and  proper  seasoning  can  make  it,  froni  which  it  has  the  name  of 
Hestoraiive,  Tliis  is  tiie  true  ibnndatioir  o£  cookery,  and  wherein  erery 
pne  ought  to  be  as  perfect  as  possiblcw 


^ 
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Coulis  d  la  Rei7ie. 
Queen's  Cullis. 

PBEPAftE  a  «tew-pra  for  dus  as  all  others^  with  slices  of 
fillet  of  veal,  a  few  biU  of  ham  and  roota;  soak  it  on  a  aloir 
fire^  without  letting  it  catch  at  bottom,  and  add  some  broA 
of  a  nataral  colour.  You  may  also  add  half  of  an  old  fowl, 
or  a  whole  one,  to  give  it  more  streagdi*  Simmer  it  as  all 
former  cullis ;  pound  one  or  two  breasts  of  fowls  or  duckens, 
with  half  a  handful  of  sweet  almonds  scalded,  a  few  hard 
yolks  of  eggs,  and  bread  crumbs  soaked  in  broth ;  mix  all 
together  in  the  mortar,  and  strain  it  in  a  stamine,  rubbing  it 
haurd  with  a  wooden  spoon :  you  may  add  a  little  cream,  to 
give  it  a  finer  white.  This  is  often  used,  and  ought  always 
to  be  warm,  as  the  liaison^  without  boiling ;  and  the  same 
rule  must  be  observed  with  every  thing  where  eggs  are  part 
of  die  composition. 

Coulis  de  Jambon. 
Ham  Cullis. 

This  is  done  with  slices  of  veal  fillet,  a  sufficiency  of  ham 
io  give  it  a  pretty  strong  taste,  and  all  sorts  of  roots.  Give 
it  die  same  colour  as  the  general  cullis;  then  add  brotb 
witfiout  salt,  a  glass  of  white  wine,  a  faggot  of  thyme  and 
parslev',  half  a  laurel  leaf,  one  clove  of  garlick,  a  few  murfn 
rooms,  chibbol  or  shallot;  finish  as  usual, Imd  sift  it  through 
a  stamine. 

« 

Coulis  Bourgeois. 
A   Family  Cullis. 

Take  a  bit  of  butter  rolled  in  flour,  stir  it  in  your  stew- 
pan  till  it  takes  a  fiue  yellow  colour  ;  tlien  add  small  broth^ 
a  little  gravy,  a  glass  of  white  wine,  a  faggot  of  parsley,' 
thyme,  laurel,  sweet  basil,  two  cloves,  a  little  nutmeg,  or 
mace,  a  few  mushrooms,  whole  pepper  and  salt ;  boil  for  an 
hour  on  a  slow  fire,  and  sift  it  in  a  lawn  sieve,  when  well 
skimmed  from  fat.  Tliis  cullis  is  made  either  whh  meat  or 
fish  broth,  according  as  you  please. 
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Coulis  Blanc  d  la  Baurgeciie. 
White  Family  Cullis. 

Pound  about  a  dozen  of  coriander  seeds  widi  half  a 
dozen  of  bitter  almonds  scalded,  and  mix  this  with  bread 
crumbs  soaked  in  good  broth,  and  broth  sufficient  to  make 
it  to  what  consistence  you  please;  sift  it  in  a, lawn  sieve, 
and  add  fblir  raw  yolks  of  eggs,  .beat  up  with  crea^.  Make 
the /iVi/jOT}  without  boiling.  . 

Coulis  de  Five»  de  Marah. 
.     /.  Cullis  of  Garden  Beans. 

Scald  the  beans,  to  peel  the  husks  off;  boil  them  in 
broth  to  a  mash  with  parsley,  a  few  green  shallots,  and  a 
little  winter  savory ;  then  sift  it  to  mannalade,  and  mix  it 
with  middling  meat  cullis.  It  ought  to  be  of  pale  gre^n 
colour,  well  seasoned,  and  not  too  thick,  as  all  those  culUs 
thicken  greatly  in  cooling.   . 

Coulis  de  Lentilles. 
Lentil  Cullis. 

Make  a  meat  gravy  as  before,  with  veal. and  ham,  onioaa, 
parsley,  chibbol,  two  cloves,  and  winter  savory;  soak  it  till 
it  catches ;  then  add  broth,  and  simmer  it  till  the  meat  is 
done;  then  your  lentils  being  well  boiled  in  broth,  and 
pounded,  sift  them,  and  put  the  porridge  into  the  stew-pan, 
and  boil  a  moment ;  then  take  the  meat  out,  and  sift  your 
cidlis  in  a  stamine.  It  is  a  very  well  tasted  cullis,  but  must 
not  be  made  too  tliick. 

Coulis  de  Pois. 
Peas  Cullis. 

Green  peas  cullis  is  made  by  boiling  the  peas  in  ^ood 
broth,  virith  a  faggot  of  parsley,  chibbol,  and  a  little  wmter 
savory ;  sift  them  mto  a  porridge,  witli  the  broth  of  the  boil- 
ing.    Dried  peas  are  also  boOed  in  broth,  and  sifted  into  a 
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porridge,  and  mixed  in  a  cuUis^  mich  as  you  have  for  die 
former.     To  make  it  gi*een,  add  juice  of  pounded  spimige. 

Coulis  de  Navets. 
Turnip  CuUis. 

Peel  and  cut  die  turnips  each  into  five  or  six  pieces,  fry 
them  in  hog's  lard,  to  give  them  a  fine  yellow  or  brown  co- 
lour ;  then  boil  them  in  good  broth  till  they  are  fit  to  mash 
to  a  marmalade ;  when  mashed,  add  some  good  gravy  and 
cullis,  and  sift  through  a  stamine.  This  will  serve  for  soups 
and  tureens ;  or,  if  for  other  use,  such  as  to  mask  any  kind  of 
meat  under,  let  it  be  thicker  in  the  sifting,  by  adding  less 
gravy  and  cqllis. 

CuUis  ^HaricotSy  viz.  Cullis  of  Beans,  b  made  after  ithfs. 
same  manner. 

Cmilis  de  Harms. 
Chesnut  Cullis. 

Prepare  your  stew-pan  with  sliced  veal  and  ham,  as 
before ;  peel  dlie  first  husk  off  the  chesnuts,  and  roast  them 
until  you  can  peel  off  the  second ;  boil  in  broth  to  a  marma- 
lade ;  take  the  meat  out  of  your  consomme,  and  add  the  ches- 
nuts ;  boil  a  short  time,  and  sift  all  together.  If  you  would 
have  it  pretty  thick,  put  less  broth,  to  keep  it  of  a  thicker 
consistence. 


DesBOUILLONS.JUS.etCOULIS  MAIGRES. 

Of  meagre  broth,  gravies,  and  CULUS. 

For  the  conmion  or  soakii^  broth,  wash  a  proper  quan- 
tity of  dried  peas  several  times  m  wann  water,  then  boil  them 
in  water  with  a  few  laiye  onions,  sliced  carrots,  parsneps,  a 
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few  heads  of  cloves,  whole  pepper,  and  a  little  salt ;  bo3  this 
together  till  the  peas  are  almost  done ;  then  take  it  ofF  the 
fire,  and  let  it  settle  to  sift  through  a  sieve.  This  broth  will 
serve  for  the  same  purpose  as  the  first  directed  with  meat, 
vis.  to  make  your  meagre  gravtes,  cuUis,  &c.  The  peas, 
widi  a  little  more  boiling  and  mashing,  may  be  used  as  por- 
ridge with  whatever  is  most  convenient. 

Bouillon  Maigre  pour  les  Potages  de  la  Table. 
Meagre  Broth  for  Soups. 

Scald  all  sorts  of  roots,  as  onions,  parsley  it>ots,  carrots, 
parsneps,  half  a  savoy,  turnips,  leeks,  and  celery ;  boil  all 
together  in  peas  broth,  as  directed  above ;  put  it  into  a  clean 
hag  called  a  minionette^  with  a  small  quantity  of  long  pep- 
P^f>  ging^y  cinnamon,  cloves,  coriander,  mace,  a  clove  of 
garlilck,  shallots,  and  winter  savory ;  boil  till  the  greens  are 
done ;  and,  to  give  it  a  good  colour,  make  a  brown  gravy 
with  sliced  onions,  and  other  roots,  and  butter;  when  it 
yields  a  proper  colour,  as  in  all  cullis,  salt  it  according  to 
taste,  and  mix  it  together.  It  will  ^ne  you  to  make  what 
soaps  you  please. 

Bouillon  de  Poisson. 
Fish  Broth. 

Take  what  kind  of  fish  you  think  proper,  as  pikes,  eels^ 
caips,  &c.  cut  in  slices,  and  .put  them  into  your  stew-pan, 
wiui  a  little  butter,  sliced  onions,  a  faggot  of  parsley,  thyme, 
bay-leaf,  basil,  a  clove  of  garlick,  carrots,  and  parsneps; 
soak  it  until  it  forms  a  slight  glaze  in  the  bottom ;  add  to  it 
of  the  former  broth,  and  boil  on  a  slow  fire  for  about  an 
hour;  sift  it  clear.    It  will  serve  for  soups  and  sauces. 

*  This  minionette  consUts  of  tbe  long  pepper,  ginMr,cmQ«nioii,  cIovm, 
coriander,  md  mace,  tied  together  in  a  bit  of  linen  cloth. 
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Jus  Maigre. 
Meagre  Gravy. 

Melt  a  proper  quantity  of  good  butter^  and  fry  sliced 
onions  in  it,  wiui  such  other  roots  as  are  used  ^or  gravies ; 
soak  it  some  time  on  a  slow  fire,  then  on  a  stronger,  to  bring 
it  to  a  proper  gravy  colour ;  then  add  some  of  the  common 
broth  and  a  little  parsley,  half  a  clove  of  garlicky  half  a  laurel 
leaf, .three  cloves,  whole  pepper  and  salt;  boil  slowly  for 
about  an  hour,  then  sift  it  as  usual  for  gravies. 

Coulis  Maigre. 
Meagre  Cullis. 

Take  what  fish  you  think  proper;  the  best  and  most 
common  is  carp ;  cut  it  in  large  pieces,  and  put  it  into  your 
stew-pan  with  a  Uttle  butter,  sliced  onions,  and  other  roots ; 
soak  it  a  while  on  a  slow  fire,  then  on  a  stronger,  until  it 
forms  a  caramel;  then  put  half  broth  and  half  mvy;  fry 
some  flour  with  good  butter,  and  add  it  to  ^ur  cuilis,  also  a 
bit  of  garlick,  a  leaf  of  laurel,  a  gill  of  white  wine,  a  couple 
of  shces  of  lemon,  first  peeled,  and  mushrooms ;  boil  half 
an  hour  on  a  slow  fire,  and  skim  it  well  before  you  sift  it. 
If  you  desire  a  simple  cuilis,  make  a  caramel  with  flour  and 
butter;  when  it  is  of  a  good  colour,  add  broth  and  onion 
gravy  suflScient  to  colour  it ;  add  some  mushrooms,  parsley, 
garlick,  thyme,  sweet  basil,  and  a  glass  of  white  wine ;  boil 
for  an  hour  on  a  slow  fire,  and  skim  the  fat  clear  off;  sift  it 
for  use. 

Coulis  (fOignons  en  Maigre. 
Onions  Cuilis  Meagre. 

Cut  onions  into  large  slices,  and  set  them  on  a  brisk  fire, 
with  butter,  till  it  catches ;  add  two  spoonsful  of  flour,  which 
stir  continually  till  it  is  well  coloured;  then  add  broth,  a 
glass  of  white  wine,  two  heads  of  cloves,  a  bay-leaf,  thyme 
and  basil;  boil  it  for  an  hour,  skim  it  well,  salt  it  according 
to  the  taste^  and  sift  it  in  a  stamine. 
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Coulis  Maigre  d  la  Heine. 
Queexi^s  Cullis  Meagre. 

Cut  a  carp  in  large  slices,  and  onions^  soak  it  widi  good 
butter  on  a  slow  fire ;  when  the  carp  is  ready  to  catch,  add 
some  brodi  of  a  natural  colour,  and  boil  it  on  a  slow  fire ; 
soak  some  chimbs  of  bread  in  cream,  and  pound  a  dozen  of 
sweet  almonds,  with  half  as  many  hard  yolks  of  eggs,  and  a 
few  fillets  of  boiled  fish;  sift  your  extract  of  carp;  mix  all 
together,  and  sift  it  again.  When  you  use  it  afterwards,  it 
must  only  be  properly  heated,  without  being  suffered  to 
boil. 

Chesnut  Cullis  is  made  after  the  same  manner  as  the  former, 
only  the  difference  of  meat  broth  or  without. 

Coulis  Maigre  de  Navet. 
Turnip  Cullis  Meagre.  . 

Peel  and  cut  as  many  turnips  (each  in  four  or  five  pieces) 
as  you  require  of  cullis ;  if  you  would  have  it  of  a  brown 
colour,  bod  them  16  a  marmalade,  and  fry  idiem  some  time 
in  butter ;  if  for  a  natural  colour,  boil  them,  without  frying, 
in  common  broth  to  a  marmalade ;  dien  mix  this  widi  fish 
mvy  and  cullis,  and  sift  it  in  a  stamine,  like  other  thick  cul- 
lis.   It  serves  for  soups  or  any  other  use. 

Lentil  Cullis  is  made  after  the  foimer  direction,  only  ob- 
serving the  difference  of  broth,  &c. 

Coulis  de  Fois  Maigre. 
Meagre  Peas  Cullis. 

Boil  g|reen  peas  in  fish  broth  and  butter,  a  faggot  of 
parsley,  chibbol,  and  winter  savoiy;  when  well  done,  pound 
Aem,  and  sift  with  the  broth  of  their  boiling,  and  add  a  little 
gravy.  • 

White  Beans  Cullis  is  made  after  the  same  direction.  Att 
roots,  seeds,  and  herbs  may  be  done  after  the  same  manner, 
to  the  consistence  of  a  cullis. 
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Des  POTAGES  GRAS. 
Of  MEAT  SOUPS. 

Potage  au  Naturel  on  de  SantL 
A  plain  natural  Soup. 

Make  a  good  broth  with  slices  of  beef  (a  fowl  if  you 
please),  a  couple  of  onions,  a  carrot,  a  parsnep,  and  a  little 
salt.  The  broth  being  finished,  of  a  good  taste,  sift  it  clear. 
Simmer  the  bread  in  some  of  this  broth,  and  what  herbs  you 
think  proper,  in  a  small  stew-pan,  by  themselves.  If  you 
would  serve  any  kind  of  meat  in  this  soup,  as  is  very  common 
(such  as  a  knuckle  of  veal,  a  fowl,  pigeons,  or  any  diing  else), 
scald  it  a  moment,  and  boil  it  in  the  broth  pot,  taking  care 
not  to  boil  it  too  much.  A  fowl  is  done  to  a  proper  degree 
when  it  gives  under  the  finger. 

Potage  d  laBorme  Femme  en  Gras  et  etiMaigre. 

Soup  of  all  Sorts  of  Herbs,  with  Meat  or 
without. 

Scald  all  sorts  of  roots,  as  onions,  carrots,  turnips,  celery, 
leeks,  and  two  cloves  of  garlick ;  boU  these  together  about  a 
quarter  of  an  hour ;  then  drain,  and  put  them  m  a  soup  pot, 
with  a  proper  quantity  of  veiy  good  broth,  and  about  a  pint 
of  dried  peas  tied  loose  in  a  cloth ;  boil  slowly  till  the  peas 
are  done  tender,  which  mash,  and  sift  as  peas  cullis  with  the 
broth,  and  sinuner  in  a  small  soup  pot,  with  small  leaves  of 
young  lettuces,  sorrel,  charvil,  half  a  carrot  and  panneps  cut 
"small ;  add  a  little  gravy,  to  colour  and  strengthen  it ;  let  die 
roots  and  greens  be  done  very  tender ;  simmer  the  bread 
with  some  of  the  same  broth ;  pour  it  first  in  the  dish,  and 
l^arnish  it  round  with  the  fillets  of  carrots  and  parsneps, 
mtermixed  with  some  of  the  greens.  Prepare  it  after  the 
same  manner  for  meagre,  using  butter  and  fish  broth,  cuUis 
and  gravy. 
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Potage  de  Bds  d  la  Pluche  Verte^*  en  Gras  ou 
Maigre. 

A  Rice  Soup  of  both  Sorts,  pale  Green. 

Wash  half  a  pound  of  rice  (more  or  less)  several  times  iii 
warm  water ;  if  for  graSy  boil  it  in  meat  broth,  and  a  little 
melted  lard ;  if  for  meagre^  with  broth  and  butter ;  stir  it 
ofteu^  that  it  may  not  clo^  at  the  bottom  of  the  pan.  When 
it  is  very  tender,  pour  it  mto  the  soup  dish,  with  a  proper 
quantity  of  very  good  broth,  and  a  little  gravy,  to  colour  it ; 
melt  a  good  piece  of  butter  rolled  in  flour,  add  a  small  quan- 
tity of  scalded  parsley  chopped  fine,  three  6r  four  spoonsful 
of  broth,  two  yolks  of  eggs  to  make  a  liaison,  without  boiling, 
and  pour  this  into  the  dish  upon  the  rice. 

Potage  de  Chapon  au  Rw. 

A  Capon  or  Fowl  Rice  Soup. 

Tb  uss  the  capon  or  puUard  as  for  boiling,  viz.  l^s  in- 
aide,  and  leave  the  pinions  untrussed ;  bbil  it  in  a  small  soup 
pot,  with  about  half  a  pound  of  rice ;  boil  slowly  till  the  rice 
Is  ^uite  tender,  without  skimming  the  fat  off;  add  gravy  suf- 
ficient  to  colour  and  strengthen  it,  and  a  little  salt;  or  serve 
without  gravy,  the  fowl  in  the  middle.  A  fowl  is  also  served, 
being  boiled  with  a  few  slices  of  beef,  veal,  mutton,  and 
roots,  and  the  broth  sifted.  Simmer  the  bread  with  some 
of  this  broth,  with  or  without  herbs ;  serve  the  fowl  in  a 
soup  di^. 

Potage  d  la  Contij  en  Gras  ou  Maigre. 
Soup  Conty,  Meat  or  Fish. 

Slice  large  onions,  according  to  the  quantity  required, 
and  simmer  them  in  butter  till  they  are  thoroughly  done ; 
simmer  also  some  fried  bread  in  very  good  broth  of  either 
sort ;  when  ready  to  serve,  mix  a  couple  of  pounded  ancho- 
vies with  the  onions,  and  pour  the  bread  and  broth  into  the 
dish,  and  the  onions  upon  it.  You  may  also  sift  the  onions 
as  a  cullis,  either  for  soup  or  other  uses. 

*  Plache  Verte,  means  Shagreen. 
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JPatage  de  Biberot  au  Fromage^  Gras  ou  Maigre^ 
Cheese  Soup  of  both  Sorts, 

Take  about  half  a  pound  of  bread  crumbs,  sifted  in  a 
cullender,  and  about  a  quarter  of  a  pound  of  Gruiere  cheese, 
commonly  called  Swiss  cheese,  or  Parmezan;  simmer  this 
together  in  a  stew-pan  with  some  good  broth  (either  maigre 
or  p;as\  until  the  bread  and  cheese  are  well  stewed ;  make 
a  liaison  in  another  pan  with  three  or  four  yolks  of  eg^s,  and 
as  many  spoonsful  of  broth :  when  ready  to  serve,  mix  this 
last  widi  the  first  without  boiling.  Tliis  soup  must  not  be 
very  clear  nor  thick.  It  should  be  made  widi  broth  without 
salt,  as  the  cheese  may  salt  it  sulSiciently.  Judgment  piust 
always  guide  you  for  seasoning. 

Potages  glacis  de  toutesSortes  de  Viandes. 
Glazed  Soups  of  all  Sorts  of  Meat, 

Use  what  sorts  of  meat  you  piease,  as  fowls,  chickens, 
pigeons,  ducks,  lamb,  small  iillet  of  veal,  neck  of  mutton, 
turkey  pinions,  or  others  ;  each  kind  is  dressed  after  the  same 
manner.  Whichever  you  use,  lard  it,  and  scald  it  a  moment 
in  boiling  water ;  then  stew  it  in  good:  broth,  and  a  faggot 
of  sweet  herbs,  and  sinmier  the  bread  in  very  good  broth,  as 
usual  for  other  soups.  When  the  meat  is  thoroughly  done, 
serve  it  in  the  dish  or  tureen.  Put  a  spoonful  of  broth  in- 
the  stew^paji,  to  gather  the  glaze  of  the  fricandeau  with 
which  you  glaze,  the  larded  side  being  uppermost ;  garnish 
the  dish  round  with  herbs  or  root,  as  most  convenient,  and 
sift  some  of  the  ^laze,  to  mix  with  the  brotli  to  colour  it. 

Potage  de  VcrmiceU  en  Gras  et  en  Maigre. 
Vermicelli  Soup,  with  Meat  or  Fish. 

PoR  a  middling  dish,  take  about  a  quarter  of  a  pound  of 
vermicelli,  which  scald  a  moment  in  boiling  water;  then 
drain  it,  and  boil  in  good  broth,  with  a  little  gravy,  and  a 
1>it  of  bacon  ;  when  boiled  tender  take  ont  the  bacon,  season 
it  with  salt,  and  skim  the  fat  off  very  clean.  It  must  be 
served  of  a  middling  thickness.    If  you  would  make  it  with  • 
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cram^-fiflh  cullb,  or  any  other,  you  will  only  mix  it  a  moment 
before  you  serve. 

If  it  is  for  meagrei  scald  the  rice  as  above,  and  boil  it 
widb  fish  broth  and  butter,  add&ig  a  liauon  of  yolks  of  eggs, 
made  with  the  same  broth  and  gravy. 

Saupe  Bourgeaise. 
A  Family  Soup. 

Boil  about  three  pounds  of  beef  in  three  pints  of  water, 
and  skim  it  very  well ;  then  add  three  or  four  carrots,  two 
parsnips,  a  few  onions,  accordii^;  to  their  bigness,  stuck  with 
two  heads  of  cloves ;  add  a  few  leeks,  a  lettuce,  celery,  and 
sorrel ;  boil  all  tosetfaer,  and  add  a  small  knuckle  of  veal, 
first  scalded ;  boil  it  for  about  two  hours.  Serve  your 
brodi,  and  the  knuckle  in  it,  and  garnish  the  dish  with  some 
of  the  vegetables. 

Potage  aux  Marans. 
Chesnut  Soup. 

Peel  off  the  first  husk  of  the  chesnuts,  then  roast  them 
sufficiently  to  peel  off  the  second,  and  boil  them  in  broth  and 
gravy;  when  Uiey  are  done  take  out  the  few  that  remain 
whole,  and  mash  the  others  into  your  broth,  fit  to  sift  through 
a  stamine.  Serve  without  boiling,  and  gamidi  the  dish  with 
the  whole  ones. 

Potage  d^Issus  d^AgneaUy  ou  Coulis  d  la  Reine. 

Lamb's  Head  Soup,  and  all  Appurtenances, 
with  Queen  Cullis, 


«Take  a  lamb's  head,  8cc.  well  scalded,  and  paired  pro- 
perly ;  boil  it  in  a  small  pot  with  a  couple  of  slices  of 
lemon  (firs^  peeled),  a  faggot  of  parsley,  cfaibbol,  two  heads 
of  cloves,  a  laurel  leaf,  two  carrots,  one  parsnep,  two  or 
three  onions,  a  few  slices  of  lard,  and  salt ;  boil  in  broth  and 
Walter  on  a  slow  fire.  Garnish  your  dish  with  some  of  the 
inside,  open  the  head  afld  serve  it  in  the  middle :  mix  some 

c 
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q^ueen  cullis  with  the  broth,  and  add  it  to  the  4oup^  h&Bg 
simmered  and  prepared  as  all  others  before. 

Potage  d  la  Chartre. 
Soup  Chartre  (from  the  Title). 

Take  three  or  four  sweetbreads,  well  cleaned  in  warm 
water,  and  scalded  in  boiling  ;  put  tliera  into  your  pot  with 
scalded  coxcombs,  a  faggot  of  parsley,  green  shallots,  t^^o 
heads  of  cloves,  and  a  few  mushrooms;  stew  all  with  good- 
broth,  on  a  slow  fire  :  sbak  crusts  of  rolls  in  broth  in  the 
soup  dish,  until  they  catch  a  little  at  bottom ;  then  put  npon 
these  the  sweetbreads  and  mushrooms,  leave  them  a  little  ou 
the  fire,  and  add  a  sufficient  quantity  of  broth. 

Bisque  de  Cailles. 
A  Quail  Tureen  Soup. 

Boil  three  or  four  quails  in  good  broth,  with  a  few  slices 
of  lard ;  and  two  scalded  sweetbreads,  one  of  veal,  the  other 
of  lamb,  in  another  stewpan,  with  a  little  butter  and  flour, 
broth,  gravy,  a  spoonful  of  cullis,  a  faggot  of  parsley,  chibbol, 
and  two  heads  of  cloves ;  stew  them  till  well  done ;  when 
the  quails  are  also  done  mix  it  all  together,  with  their  broth 
first  sifted,  and  very  free  from  fat ;  put  it  on  a  stronger  fire,  to 
bring  it  to  a  middling  consistence ;  add  some  good  broth,  and 
serve  all  together  in  a  tureen. 

Potages  de  toutes  Sortes  de  LSgumes. 
Soups  of  all  Sorts  of  Herbs. 

That  of  turnips  is  made  by  cutting  as  many  as  you^think 
proper  into  different  shapes ;  give  them  colour  by  frying  with 
a  little  butter  or  broth ;  then  boil  diem  tender  in  broth  and  a 
little  gravy ;  mix  half  this  broth  with  the  other,  and  garnish 
the  dish  with  turnips. — ^That  of  radishes  is  made  after  die 
same  manner,  only  scalding  the  radishes  longer. — ^That  of 
small  onions  (if  round,  you  colour  them  as  turnips ;  if  green, 
cut  them  of  a  proper  length),  scald  them,  and  boil  in  broth, 
and  garnish  your  dish  tlierewith. — ^Tliat  of  celery,  leeks,  or 
lettuces,  scald  them  tied  togetlier ;  boil  them  in  your  soup* 
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pot ;  take  diem  out  when  done^  and  cut  them  according  to 
fancy,  to  garnish  your  dish  with. 

Asparagus  is  done  by  breaking  the  tops  off,  and  boiled  by 
themselves^  then  added  to  your  soup  brotli.  Observe  that 
the  bread  you  soak  for  these  soups  be  of  a  good  taste,  and 
only  use  the  crust,  which  should  be  well  dried  in  the  oven, 
or  toasted  slowly.  In  those  soups  you  may  serve  what 
butcher's  meat  or  poultry  you  please. 

Potage  aux  Choux. 
Cabbage  Soup. 

Put  into  your  pot  a  few  pounds  of  sliced  beef  and  bits 
of  ham ;  let  it  catch  a  little,  then  add  weak  broth  or  water, 
and  all  sorts  of  roots,  a  cabbage  tied  and  well  scalded,  a 
bit  of  pickled  pork,  a  bag  or  minionette,  as  directed  in  page  1 1 . 
If  you  would  garnish  this  soup  with  any  wild  fowl,  boil  it  in 
the  same  pot,  and  garnish  die  dish  with  the  cabbage,  and  the 
pickled  pork  cut  in  pieces. 

Potage  a  la  JuliennCy  Gras  ou  Maigre. 
Soup  Julienne,  with  Meat  orTish. 

Cut  into  small  fillets  two  carrots,  a  parsnep,  half  a  head 
of  celery,  lettuces,  aorrel,  and  chervil ;  boil  these  in  a  small 
pot,  with  two  or  three  whole  onions,  a  whole  carrot,  parsneps, 
,  a  faggot  of  parsley,  chibbol,  two  heads  of  cloves,  and  a  laurel 
leaf;  sinuner  in  good  broth  about  two  hours;  then  take 
out  the  faggot,  onions,  and  whole  roots. — It  is  done  the 
same  for  meagre,  using  the  broth,  onion,  gravy,  and  butter. 

Potages  de  diffirentes  PurSes. 
Soups  of  different  Porridges. 

That  of  lentih  is  made  by  boiling  them  in  broth,  with  a 
few  roots,  and  a  faggot,  as  the  former,  only  adding  a  litUe 
winter  savory.  When  the  lentils  are  done,  sift  them,  and  put 
as  much  of  the  porridge  to  your  soup  or  broth  as  will  give 
it  a  proper  consistence. — ^That  of  turnips,  carrots,  beans,  &c. 
is  done  m  the  same  manner. 
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Totage  de  SoumeUe. 
Italian  Paste  Soup. 

Boil  your  semouil,  as  you  do  rice,  in  good  brodi  of  either 
sorts,  and  add  as  much  gravy  as  will  give  it  a  good  colour. 
It  is  a  paste  that  comes  from  Italy.  You  must  choose  it 
by  tasting,  as  it  is  apt  to  grow  musty  like  vermicelli.  Jtk 
colour  ought  to  be  of  a  clear  yellow. 

Potage  d  la  Dauphine. 
Dauphine  Soup  (from  the  Title). 

Put  a  few  shces  of  lard  in  the  bottom  of  your  stew* 
pan,  sliced  ham  and  veal,  two  or  three  onions  sliced,  a  car- 
rot, and  a  parsnep ;  soak  these  over  the  fire  till  they  catch; 
then  add  weak  broth  or  boiling  water,  and  boil  it  on  a  slow 
fire  till  die  meat  is  done.  Pound  the  breast  of  a  roasted 
fowl,  six  yolks  of  hard  eg^«,  and  as  many  sweet  almonds ; 
sift  your  broth,  and  add  as  much  to  your  pounded  com- 
pound as  will  make  it  sift  through  a  stamine ;  simmer  your 
bread  in  broth,  tender,  warm  the  cuUis  without  b<Hling,  and 
mix  it  with  as  much  broth  as  gives  it  a  pretty  thick  consist- 
ence. You  may  garnish  this  soup  with  a  fowl  or  a  knuckle 
of  veal,  as  in  all  white  soups. 

Potage  de  Gibier. 
Game  Soup. 

Cut  in  pieces  either  a  partridge,  or  a  pheasant,  or  a  rab- 
bit, soak  it  with  slices  of  veal,  ham,  onions,  carrots,  and 
parsneps  ;  let  it  catch  a  little  on  a  slow  fire,  as  you  do  for 
gravy;  then  add  some  good  broth,  according  to  the  quan- 
tity you  desire ;  boil  gently  till  the  meat  is  doide )  sift  the 
broth,  and  put  it  into  your  soup  pot,  and  stew  it  in  vihat 
herbs  you  please. 

Potages  de  toutes  Sortes  de  Croutes. 
Soups  of  all  Sorts  of  Crust. 

Cut  one  or  two  roUs  in  two,  take  out  the  crumbs,  which 
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jou  will  put  in  the  soup  dish,  soak  the  crust  in  broth  (your 
common  pot  will  do),  place  them  upon  the  crumbs;  then 
put  some  fat  broth  to  it ;  keep  it  over  a  slow  fire,  and  let 
the  crumbs  catch  at  bottom  ;  take  care  to  refresh  the  crust 
often  with  broth.  When  it  is  all  of  a  marrow  consistence, 
and  no  broth  to  be  seen,  keep  it  on  ashes  fire,  taking  particu- 
lar care  that  it  does  not  catch  so  much  as  to  give  it  a  burnt 
taste.  When  ready  to  serve,  add  some  good  brodi  and  gravy, 
with  whatever  culUs  ypu  please.  Observe,  if  you  propose  a 
white  soup,  you  must  not  brown  your  crust,  nor  let  it  catch 
at  the  bottom  of  die  dish. 

Potage  A  la  Parmesarme. 
Parma  Soup  (from  a  City  in  Italy). 

Cut  slices  of  bread,  in  what  shape  you  please,  fry  them 
in  lard  of  a  fine  colour,  and  soak  them  in  good  broth; 
garnish  the  dish  with  what  herbs  you  please.  When  ready 
(o  serve,  ra^p  Parmesan  cheese  over  it. 

Potage  d  I'Atitrichienne. 
Austrian  Soup. 

Cut  a  large  chicken  in  pieces,  give  it  colour  by  frying  in 
butter  and  sweet  herbs ;  boil  it  in  good  broth,  dien  roll  it 
in  crumbs  of  bread  and  Parmesan  cheese  ;  colour  it  in  the 
oven,  or  with  a  salamander ;  garnish  the  80up  dish  with  thin 
slices  of  bread,  upon  this  some  rasped  Swiss  cheese  or  Par- 
mesan, then  a  bed  of  cabbage,  with  more  slices  of  bread ; 
add  your  broth,  and  stew  it  tiU  it  catches  a  little  at  bottom ; 
add  a  little  more  cheese  upon  the  bread ;  colour  it  with  a 
salamander,  add  a  little  more  broth,  and  serve  the  chicken  on 
the  top. 

Potage  d  la  MadeUmette. 
Axrommon  innocent  Soup. 

Boil  either  in  M'ater  or  weak  broth  all  sorts  of  herbs 

^nd  roots,   as  onions,   turnips,  cabbage,  leeks,  celery,  cih 

dive,  sorrelj  lettuces,  carrots,  altogether;   put  with  it  the 

}eg8  and  pinions  of  fowls,  the  necks,  and  all  sorts  of  gib^ 

lets.    GaniiA  the  disi^  with  roots,  and  serve  altogether. 
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Pot  age  de  Macarony. 
Macaroni  Soup. 

Boil  your  macaroni  in  good  broth,  then  lay  a  bed  of  it 
in  the  bottom  of  your  soup  dish,  then  one  of  Parmesan 
cheese,  and  repeat  the  same  layer  over  layer  two  or  thre^ 
times ;  add  a  little  broth,  simmer  it  on  a  slow  fire,  and  colour 
it  with  a  salamander ;  then  add  what  quantity  of  broth  you 
think  proper.  It  is  also  done  without  cheese,  or  any  thing 
else,  but  the  Italians  generally  use  cheese. 

Potage  d  la  Mousquetaire. 

Soup  Musquetteer  (from  the  Name  of  a  Corps 
of  the  King  of  France's  Life  Guards). 

Put  about  a  pint  of  green  peas  into  a  small  soup  pot, 
with  a  handful  of  sorrel  chopped  coarsely  ;  boil  this  in  very 

{rood  broth  and  a  little  veal  gravy  i  braze  a  neck  of  mutton 
arded,  and  place  it  as  a  fricandeau ;  simmer  some  bread 
in  very  good  broth,  pour  the  broth  and  bread  into  a  dish  or 
tureen,  then  pour  in  the  peas,  and  place  the  neck  of  mutton 
last,  in  the  middle. 

Potage  €t  la  Marquise. 
An  Epicure's  or  Petit^maitre's  Soup. 

Take  a  good  large  roll,  empty  the  crumbs,«and  fill  the 
crust  with  a  ragout  of  sweetbread,  coxcombs,  and  arti- 
choke bottoms,  all  well  dressed ;  put  this  roll  in  the  middle 
of  your  dish,  with  other  small  bits  of  crumbs,  and  soak  it 
with  very  good  broth ;  let  it  catch  a  little,  and  mix  it  with 
very  good  cuUis  a  la  reine  and  broth. 

Potage  d  la  Rhinoceros. 

Pigeon   Soup  called  Rhinoceros  (from  an  In- 
dian Bird). 

Take  three  pigeons,  without  trimming  them,  trussed  for 
boiling,  run  a  small  skewer  through  the  head  and  neck,  to 
keep  it  bent  upwards ;    scald  and  boil  them  in  broth  and  veal 
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^gravy,  ^th  herbs  and  roots  cut  smally  as  for  a  julienne ; 
stew  altogether  on  a  slow  fire,  and  season  it  weU.  JPlace  the 
pigeons  in  your  soup  dish,  upon  the  breast^  with  the  heads 
above,  so  as  to  appeal*  as  if  swimming. 

Potage  de  Navets  d  Fltalienne. 
Turnip  Soup,  Italian  Fashion,  Meat  or  Fish. 

Cut  turnips  in  what  shape  you  please,  colour  them 
with  lard  or  butter  in  a  stew-pan,  and  two  spoonsful  of  oil ; 
add  slices  of  roots  as  before,  and  h^il  in  good  broth  and 
gravy,  either  of  meat  or  fish.  Garnish  the  dish  with  the 
turnips,  and  give  it  a  proper  consistence  with  any  sort  of 
porridge. 

Foiage  d  la  Cressy. 
Soup  Cressy  (from  the  Title). 

Scald  all  sorts  of  roots  and  boil  them  in  short  broth, 
with  slices  of  veal  and  ham,  and  a  bit  of  butter ;  when  tho- 
roughly done,  pound  alt<^ether  in  a  mortar;  sift  it  to  a 
cuUis ;  add  as  much  broth  as  necessary  for  your  quantity  of 
soup.  If  for  meagre,  instead  of  veal  and  ham  use  carps  or 
pike,  and  meagre  broth. 


Des  POTAGES  MAIGRES. 
Of  meagre  soups. 

Potage  de  Lazagne. 
Lazagne  Soup. 

Lazagne  is  an  Italian  paste,  much  resembling  a  small 
bean.  Wash  it  well,  and  boil  it  in  broth  like  rice,  with  a 
very  little  salt,  then  sift  it  in  a  cullender.     Garnish   the 
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bottom  of  your  dish  with  lazagm  and  a  few  bits  of  butter, 
then  Parmazan  cheese  or  gruiere,  viz.  Stciss,  then  lazagne 
and  cheese,  until  the  dish  is  fall  enough  :  the  last  bed  ought 
to  be  cheese.  Put  it  iu  the  oven,  or  colour  it  widi  the  top 
of  a  brazing  pan  or  Dutch  oven;  make  it  take  a  good  co- 
lour ;  add  some  good  broth,  and  serve  it  up.  It  is  prepared 
also  without  cheese. 

Soupes  Maigres  de  different es  Fafons. 
Meagre  Soups  of  different  Sorts. 

Make  a  soaking  broth,  as  directed  in  meagre  broth; 
Ukriih  this  broth  you  make  all  sorts  of  soups,  for  it  is  the 
different  sorts  of  herbs  and  roots  you  use  which  give  the 
name.  According  to  the  quantity  of  soup  you  want  scald 
your  herbs,  and  stew  them'  in  a  little  broth  and  butter; 
when  done,  add  what  quantity  of  broth  you  please.  Take 
care  it  does  not  taste  too  strong  of  the  herbs*  This  soup 
must  be  clear,  and  well  seasoned. 

For  a  Julienne  meagre,  cut  in  small  slices  on.e  carrot,  a 
head  of  celery,  chervil,  and  sorrel,  half  fried  in  butter ;  then 
add  them  to  the  broth,  with  a  litde  onion  gravy.  When  the 
herbs  are  done,  make  use  of  this  broth  to  soak  the  bread, 
and  garnish  the  dish  widi  some  of  the  roots. 

Potage  Maigre  d'EcHvisses  au  Ris. 
Meagre  Craw-fish  and  Rice  Soup. 

Soak  a  carp  with  a  little  butter,  carrots,  sliced  onions 
and  parsneps ;  let  it  catch  very  little ;  then  add  broth,  and 
sitnnier  till  the  fish  is  done.  Pound  the  bodies  of  half  a 
hundred  of  craw-fish,  and  keep  the  tails  to  garnish  your  soup ; 
add  some  broth  to  your  powiding,  to  enable  you  to  sift  it 
through  a  stamine.  The  rice  being  boiled  in  broth  and  but- 
ter, mix  all  together  without  boiling. 

Fotage  Maigre  d>  la  PurSe  de  Lentilles. 
Lentil  Soup  Meagre. 

RvB  the  bottom  of  your  stew-pan  with  butter,  and  put 
in  it  sliced  onious,  carrots,  parsneps,  a  little  winter  savory, 
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A  dove  ot  garlicky  two  kenis  of  cloves,  and  a  few  iftu^ 
rooms ;  soak  these  on  a  slow  fire  till  tfaay  catch ;  then  add 
broth,  and  boil  for  half  an  hoar«  The  lentils  being  well 
boiled  and  sifted  in  a  stamine,  sift  the  broth,  and  mix  the 
porridge  with  it.    Warm  up  all  togedier  without  boiling. 

That  of  peas  is  done  in  the  same  manner,  and  so  of  any 
other  kind  of  puree.  It  is  no  ways  necessary  to  make  fresh 
broth  for  any  of  those  soups,  but  only  to  mix  as  much  por- 
ridge with  the  brodi,  while  simmering,  as  will  give  die  soup 
a  proper  substance* 

Potage  Maigre  de  Ris  d  Id  Heine* 
Rice  Soup  Meagre  k  la  Heine. 

Half  a  pound  of  rice  well  washed  in  boiling  water> 
boil  it  tender  in  broth  and  butter ;  make  a  gravy  without 
colouring,  with  carp,  onions,  carrots,  and  parsneps ;  when 
this  is  ready  to  catch,  add  brbth,  and  boil  it  some  time ; 
then  sift  it.  Pound  a  dozen  sweet  almonds,  with  six  hard 
yolks  of  eggs,  a  few  bits  of  boiled  fish,  and  crumbs  of  bread 
soaked  in  milk ;  mix  all  together  vrith  the  'gravy|  and  sift  it 
in  a  stamine.  Warm  it  without  boiling,  and  serve  this  culUs 
upon  the  rice,  with  a  proper  quantity  of  broth,  if  the  cuUis 
lis  too  tUck. 

Potage  de  Lait  de  ptusteuts  Fapons*^ 
Milk  Soup  of  different  Sorts. 

To  make  it  in  the  common  way,  boil  milk  with  a  laurel 
leaf,  a  bit  of  su^ar,  very  little  salt,  pour  half  the  milk  into 
your  dish  with  sbced  bread,  atid  keep  it  on  ashes  fire  without 
boiling ;  to  the  remaining  part  add  a  few  yolks  of  eggs,  and 
mix  it  well  without  boihng  any  more.  In  boiling  the  milk 
you  may  also  put  in  it  cinnamon,  coriander,  or  a' bit  of 
lemon-peel ;  boil  it  half,  and  sift  it  for  use  as  the  precedmg. 
If  you  would  make  it  with  onibm,  slice  a  few,  which  you 
boil  in  butter  without  colouiihg,  tlien  add  some  boiUng  milk 
and  a  little  salt ;  boil  foir  some  time,  soak  your  bread  as  the 
former,  and  mix  it  when  ready  to  serve.  If  you  would  make 
it  with  cabbagey  boil  it  in  peas  broth  and  a  Uttle  butter,  and 
salt;  when  it  is  well  done  in  short  broth,  add  some  boiling 
milk,  and  finish  as  the  preceding. 


«6  TIIR    FROFESSED    COOK.  ^ 

OuiUc  aiLv  Vifrouilles. 
Pumpkin  Soup. 

Cut  tlie  puiupkin  in  such  a  mauner  as  you  may  join  if 
agaiu  handsomely ;  take  out  all  the  seeds,  and  half  of  the 
Aesh  (which  you  may  do  easily  with  a  table  spoon);  then 
scarify  the  outside  in  what  design  you  please ;  garnish  the 
acars  with  frothed  whites  of  eggs  and  sugar,  then  put  it  in  a 
lukewarm  oven.  When  it  is  of  a  good  colour^  put  it  in  the 
dish  you  intend  to  go  to  table,  and  add  to  it  a  soup  made 
in  this  manlier :  ci|t  bits  of  the  inside  into  dice,  and  boil  them 
in  water  to  a  mamialade ;  tlien  add  a  pint  of  milk  boiled, 
with  a  bit  of  butter,  sugar^  and  salt ;  when  the^e  are  ready^ 
add  six  yolks  of  eggs ;  put  dried  crusts  of  bread  in  the  pump- 
kin, and  pour  the  milk  upon  them,  covering  it  so  as  to  appear 
nrhole. 

Bisque  Maigre  am:  Mcrevmes^ 

Meagre  Craw-fish  Tureeii. 

Make  #  craw-fish  cullis,  as  directed  in  page  7,  for  craw- 
fish soup ;  put  the  tails  into  a  stew-pan,  with  carp  liver,  arti- 
choke bottoms,  first  scalded  in  boiling  water,  and  a  bit  of 
butter ;  soak  it  awhile,  then  add  some  broth,  and  boil  for  an 
hour.  Soak  some  bread  and  a  little  broth  in  the  tureen 
until  it  qitches  a  little  at  bottom,  then  add  die  carp  liver^ 
craw-fish  tails,  artichokes,  mushrooms,  and  the  broth  ;  boil  a 
short  time,  and  mix  with  it  as  much  craw-fish  cullis  as  will 
^ve  it  a  proper  thickness,  according  to  taste. 

Potage  Maigre  de  Moules. 
Muscle  Soup  Meagre. 

First  clean  your  muscles  veiy  well  in  several  waters,  and 
boil  until  they  open ;  then  take  diem  out,  and  put  them  into 
a  stew-pan  with  a  little  broth,  a  bit  of  butter,  and  a  faggot 
of  parsley ;  reduce  to  a  short  sauce  ;  put  a  few  in  the  shelU 
to  garnish  your  dbh,  the  rest  ip  a  roll,  and  soak  it  in  the 
dish  you  are  to  serve;  add  a  few  crumbs  soaked  with  muscle 
broth,  and  stew  it  till  it  catches.  Wlien  ready,  add  to  it  some 
cullis  i  h  Reiti^,  >r  the  yolks  of  six  eggs,  well  mixed  with 
fish  broth. 
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Ouille  Maigre  de  phisieufs  Faxons. 
•     Olio,  or.  Tureen  of  different  Sorts, 

Scald  all  sorts  of  roots^  us  onions,  rdiTots.  parsnepj), 
parsley  roofts,  celerj,  turnip^  and  leeks ;  boil  all  toged^r 
in  peas  broth,  and  a  mimonettCy  as  in  jmge  11,  with  carp 
panngs ;  boil  on  a  slow  iire  till  the  roots  are  done ;  add  to 
It  root-gravy,  of  a  good  colour*  When  done,  sift  it,  and  it 
will  serve  you  for  vermicelli,  Parmesan  cheese,  or  rice  tureen, 
or  for  a  Julienne,  or  any  Italian  paste,  wluch  you  may  boil  in 
diis  broth. 

Patage  de  Civutcs  en  Maigre  de  jjlusieurs 
Wagons. 

Meagre  Crust  Soup  of  different  Sorts. 

Take  two  middlhis  rolls,  or  cut  a  large  one  in  two,  take 
out  the  crumbs,  and  lay  them  in  the  bottom  of  your  soup 
dish ;  dip  tlie  crusts  in  butter,  then  lay  them  upon  tlie 
Crumbs,  and  soak  >vith  good  fish  broth ;  let  it  catch  at  bot- 
tom, adding  broth  as  often  as  necessary,  to  keep  it  from 
burning.  When  y6u  are  ready  to  serve,  put  half  broth  and 
half  onion  gravy;  or,  if  you  please,  a  cuOm  i  la  Reiner  of 
peas,  lentils,  turnips,  or  craw'^sfa,  inc.  It  takes  its  name 
from  the  dtiferent  cullis  you  mix  with  it.  You  nwy  also 
make  it  with  stewed  cucumbers,  truffles,  or  nuishrooms,  ac- 
cording as  convenience  and  fancy  direct. 

Potasjre  de  Lait  d'Amande. 
Almond  Milk  Soup- 

Boil  in  water  a  little  cinnamon,  k^moo-peel,  cOriand«r, 
a  little  salt  and  sugar,  M'luch  water  you  mix  with  ahnonds 
well  poundediand  sifted  several  times  in  a  stamiiie;  s|)§k 
jour  break  in  die  soup  dish  with  some  of  tbe  milk,  on  a  slow 
fire  ;  then  add  tlie  rest,  and  serve  as  hot  as  vou  can. 


^  THIB   PROFESSED   COOK. 

Patage  ^Orge  MimdL 
Pearl  Barley  Soup,  ^ 

Wash  your  birley  very  well  m  wann  water,  then  boil  it 
in  good  broth  slowly,  adding  a  little  butter ;  and  give  it  subr 
stance  with  either  craw-fish  collis,  a  la  Reiner  or  any  other, 
or  without  any  cullis  at  all. 


DBS  SAUCES. 
OF  SAUCES .♦ 

Sauce  Nonpareille. 
Nonpareil,  or  matchless  Sauce. 

Take  a  bit  of  boiled  ham,  as  much  breast  of  roasted 
fowl,  a  pickled  cucumber,  a  hard  yolk  of  egg,  one  anchovy, 
a  little  parsley,  a  head  of  shallot  chopped  as  fine  as  possible  \ 
boil  a  moment  in  good  cullis,  and  use  it  for  meat  or  fish. 

Sauce  d  la  Nivemoise. 
Nivemoise  Sauce. 

Put  in  a  small  stew-pan  a  couple  of  slices  of  ham,  a 
clove  of  garlick,  two  cloves,  a  laurel  leaf,  sliced  onions,  and 
roots ;  let  it  catch  a  little,  then  add  a  small  quantity  of  broth, 
two  spoonsful  of  cullis,  and  a  spoonful  of  Tarragon  vinej^; 
Mimer  it  for  an  hour  on  the  side  of  a  stove,  Ihen  sift  it  m  a 
sieve,  and  serve  it  for  a  relishmg  sauce. 

*  In  these  true  taste  shews  itself,  and  most  meet  with  approbation  or 
rondemnation.  As  all  boiled  meat,  stewed,  or  brazed,  is  to  be  made 
relishing^  with  the  addition  of  a  well-timed  good  sauce ;  and  as  it  is  ab- 
lolutely  impossible  to  direct  qnantities  so  minutely  as  to  agree  with  dif- 
ferent palates,  I  shall  strongly  recommend  to  all  Cooks,  of  either  sex,  to 
keep  their  stomachs  free  from  strong  liquors,  and  their  noses  i|t>ia  muff. 
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Sauce  Petite  Italiesftne. 
A  little  Italian  Sauce. 

A  slice  of  bam,  a  few  mu^rooms,  a  few  shallots,  hatf  a 
laurel  leaf,  a  large  spoonful  of  oil ;  simmer  all  together  ou 
a  slow  fire,  add  some  rich  cuUis,  and  half  a  glass  of  Chani- 

Cgne;*  simmer  it  like  all  sauces,  on  a  slow  fire  for  half  an 
ur^  skim  it  well,  and  sift  it  in  a  sieve. 

Sauce  Italierme  Blanche. 
White  Italian  Sauce. 

Simmer  on  a  slow  fire  a  spoonful  of  oil,  chopped  truf- 
fles, two  cloves  of  garlick,  two  whole  chibbols,  parsley,  half 
9  laurel  leaf,  and  two  slices  of  lemon,  first  p^led,  and  good 
consomni6,  viz.  jelly  broth,  and  a  glass  of  whUe  wine ;  skim 
it  well,  and  sift  it. 

Sauce  (i  la  Mariniere. 
Mariners^  Soup. 

Chop  a  fowl's  liver,  with  two  or  three*  shallots,  and  a 
couple  of  truffles,  or  mushrooms ;  simmer  these  in  a  spoon- 
ful o^  oil,  two  or  three  spoonsful  of  cuUis,  a^lass  of  white 
vvine,  a  little  salt,  and  coarse  pepper ;  simmer  it  about  half 
ap  hour,  and  skin)  it  very  well  before  usiug. 

Sauce  an  Celadon. 
Sea-green  Sauce. 

Take  small. slices  of  lard,  ham,  veal,  onions,  carrots, 
parsneps,  shallots,  and  cloves ;  let  them  catch  a  little,  then 
add  a  jill  of  white  wine  and  broth ;  boil  for  an  hour  on  a 
^low  fire,  then  sift  it,  and  put  in  some  fine  chopped  parsley, 
and  some   butter  roiled  m  flour;  boil  it  to  a  good  coii- 

*  The  French  oftrn  recommend  a  glass  of  Champagiie ;  it  nwy  be  sup- 
plied in  EnaUnd  with  Lisbon,  the  price  being  considered.  Also  oil  is  to 
De  used  with  great  moderation  in  JBnglml,  althouf^  often  recommended 
in  Italian  dishes ;  but  it  cannot  be  hiul  so  good  aertf  for  which  reason 
butter  ou^ht  to  be  preferred. 
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flistence,  stirring  it  o(uli  tiie  while,  for  fear  it  should  bum  at 
bottom.  Wben  ready  to  serve,  add  Icinoli  juice  sufficient  to 
relish  it.* 

Sauce  au  Coloris. 
A  lively-coloured  Sauce. 

This  sauce  serves  for  all  sorts  of  meat  brazed  in  whit* 
braze.  Take  slices  of  veal,  ham,  and  onions ;  put  upon  them 
whatever  meat  yoxt  will  braze,  with  a  faggot  of  parsley,  chil>- 
bol,  shallots,  two  or  three  heads  of  cloves,  two  slices  of 
lemon,  and  half  .a  laiird  leaf;  cover  all  with  slices  of  lard; 
soak  it,  and  add  to  it  some  good  broth,  and  a  glass  of  wine. 
'^The  meat  being  done,  sift  it  in  a  hair  sieve;  add  two  spooav 
ful  or  more  of  cullis,  skim  it  free  from  fat,  and  reduce  it  to 
the  consistence  of  a  sauce ;  add  a  little  butter  and  flour,  sim- 
mer without  boiling,  and  it  is  done. 

Smtice  au  C(msomin6.'\' 
Jelly-broth  Sauce. 

Take  a  ^ew  slices  of  lard,  ham^  and  beef,  an  old  par- 
tridge, onions,  farrots,  a  parsley  r6ot,  half  a  head  of  celer}', 
two  turnips,  a  faggot  of  parsley,  chibbol,  two  heads  of 
cloves,  a  bay4eaf,  and  a  little  diyme,  and  soak  all  on  9  slow 
iire :  when  it  begins  to  catch,  add  broth  as  much  as  you 
think  proper ;  tlien  stop  your  pot  very  well,  and  let  it  sim- 
mer for  about  five  hours  ;  then  skim  off  the  fat,  and  sift  it. — 
This  consomm^  serves  for  particular  sauces,  or  to  add 
{Strength  to  all  sorts. 

^  Sauce  d  la  Saxoune. 

Saxon  Sauce. 

Slices  of  veal,  ham,  onions,  carrots,  and  parsneps;  soak 

*  When  yoo  use  whole  cloves  of  garlick  in  any  saace,  always  take  them 
out  before  yov  serve  it  np. 

f  There  remains  a  very  good  consomm^  in  the  bottom  of  all  brazes  t 
let  the  fat  cool,  and  take  it  olTiHth  a  spoon.  The  consomm^  will  give  a 
very  good  taste  and  strength  to  aU  sauces  with  which  you  may  choose  to 
mix  it. 


^r- 
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lU  ujl  a  stew*pau  on  a  alow  fire^  let  it  catdi  very  little ;  then 
add  brodi,  a  glass  of  >vhite  wine,  and  diopped  mushrooms ; 
fiinmer  for  about  an  hour ;  sift  it,  and  add  some  iine  chopped 
parsley,  a  few  Tairagon  leaves  and  mkit,  first  scalded , 
squeeze  a  lemon  on  it  when  you  seiVe  it  up. 

Sauce  d  la  Liaison. 
Sauce  of  a  thick  Consistence. 

Put  into  your  stew-pan  a  few  slices  of  veal  and  ham,  cut 
small,  a  bit  of  good  butter,  a  faggot  of  parsley,  shallots,  two 
heads  of  cloves,  a  laurel  leaf,  two  of  Tarragon,  and  a  little 
sweet  basil ;  soak  it  Recording  to  all  such  directions ;  dieii 
add  good  brotli,  and  smmier  it  till  the  meat  is  done,  then  sift 
it.  When  you  are  ready  to  use  it,  add  du-ee  yolks  of  eggs 
well  beat  up  with  some  of  the  liquor,  grated  nutmeg,  a  little 
chopped  parsley,  butter,  salt,  pepper,  and  %  good  lemon 
squeeze. 

Sauce  d  FOzeitte. 
Sorrel  Sauce. 

Pound  sorrel  sufficient  to  draw  two  spoonsful  of  juice ; 
sift  it,  and  mix  it  with  melted  butter,  roUed  in  flour,  salt, 
pepper,  nutmeg,  and  two  yolks  of  eggs.  Wann  it  together 
without  boiling. 

Sauce  d  la  Mariette. 
Common  Sauce. 

Soak  slices  of  veal,  ham,  onions,  parsneps,  two  cloves  of 
garlick,  two  heads  of  cloves,  and  a  few  Tarragon  leaves ;  then 
add  brodi,  a  glass  of  white  wine,  and  two  slices  of  lemon  ; 
simmer  it  on  a  ^ow  fire,  skim  it  well,  and  sift  it ;  add  three 
green  cloves  of  rocambole  bruised. 

Sauce  au  CerfeuiL 
Chervil  Sauce. 

Soak  a  U^  mushrooms  in  butter,  with  parsley,  chibb*!, 

*  4 
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a  few  shallots,  two  doves,  a  laurel  leaf,  and  two  or  three  of 
TamgoQ ;  then  add  two  spoonsful  of  broth,  as  much  white 
wine,  some  salt  and  pepper ;  reduce  it  slowly  to  a  proper 
consistence ;  sift  it  widiout  skimming,  and  add  to  it  some 
scalded  chopped  chervil.     Warm  the  sauce  widiout  boiling. 

Sauce  au  PersiL 
Parsley  Sauce. 

Pound  a  handful  of  parsley,  and  put  it  in  a  stew-pan  in 
good  cullia,  sufficient  for  the  quantity  of  sauce  you  want; 
simmer  it  a  quarter  of  an  hour,  and  sift  it  in  a  sieve ;  then 
•add  some  butter  rolled  in  flour,  make  a  liaison ,  and  lastly  add 
a  lemon  squeeze. 

Saiice  d  la  Civette. 
Small  Herb;  Sauce  Civet. 

Mix  some  good  consomm^  with  a  glass  of  white  wine, 
and  sinuner  it  a  quarter  of  an  hour;  add  to  it  chopped  civet, 
a  bit  ef  butter  rolled  in  flour,  with  coarse  pepper  and  salt ; 
then  add  a  lemon  squeeze. 

• 

Sauce  d  la  Garonne  (a  River  in  Gascony). 
Gascoon  Sauce. 

Boil  slices  of  large  onions  in  two  spoonsful  of  oil  for  a 
moment ;  then  add  a  faggot  of  parsley,  chibbol,  a  laurel  leaf, 
three  of  Tarragon,  sweet  basil,  three  cloves  of  garlick,  three 
cloves  of  spices,  a  few  slices  of  lemon  (first  peeled),  two 
spoonsful  of  cullis,  and  a  little  broth ;  simmer  these  on  a 
slow  tire  for  half  an  hour,  skiin  the  sauce,  and  sift  it  for  use. 

Sauce  ail  Fenotnl. 
Fennel  Sauce. 

Soak  four  or  five  sliced  onions  in  two  spoonsful  of  oil, 
two  of  cullis,  and  two  of  white  wine,  with  two  cloves  of 
garlick ;  simmer  it  an  hour,  skim  off  the  fat,  and  sift  the 
siyce  ip  a  sieve ;  then  add  chopped  parsley  and  fennel,  coarse 
nepper  and  salt :  boil  a  moment  before  using. 


!" 
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Sauce  d  VAmiral. 
Admirars  Sauce. 

Chop  an  anchovy,  capers,  seven  or  eight  green  rocam- 
boles, simmer  them  on  the  fire  with  a  little  consomm6,  salt, 
pepper,  grated  nutmeg,  and  butter  rolled  in  flour.  When 
ready,  add  a  lemon  squeeze,  or  a  spoonful  of  verjuice. 

Sauce  Rojfale. 
Royal  Sauce. 

.Cut  small  slices  of  veal,  lard,  and  ham,  scald  them,  and 
cut  a  chicken  in  tviro,  add  two  or  four  shallots,  and  soak 
these  until  they  be  ready  to  catch ;  then  add  a  glass  of  cham- 
pagne, and  as  much  cuUis,  with  a  spoonful  of  good  oil ; 
dimmer  it  for  an  hour  fmd  a  half,  skun  it  very  clean,  and 
aift  it. 

Sauce  d  la  Flamande. 
Flemish  Sauce. 

On£  single  dove  of  garlicl^,  one  of  cloves,  two  slices  of 
peeled  lemon,  coarse  pepper  and  salt,  chopped  parsley,  two 
spoonsful  of  cullis,  a  little  broth,  a  bit  of  butter  rolled  in 
flour ;  soak  these  for  a  quarter  of  an  hour,  then  take  out  the 
lemon  and  garlick,  and  serve  with  what  you  please. 

Sauce  d  la  Hate. 
Sauce  in  a  Hurry. 

KoLL  a  bit  of  butter  in  flour,  put  it  in  a  stew-pan,  witli 
some  good  consomm6,  pepper,  and  salt :  add  a  lemon 
squeeze  when  ready  to  serve. 

Sauce  d,  tAigneau. 
Lamb  Sauce. 

Roll  a  bit  of  butter  in  crumbs  of  bread,  thiee  shallots 
chopped  with  parsley,  a  small  quantity  of  good  broth,  and  as 
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much   white  wine;  boil  a  short  time;  when  ready,  add  a 
lemon  or  orange  squeeze. 

Sauce  d  VAvare. 
The  Miser's  Sauce. 

Chop  five  or  six  green  chibbols,  mix  in  a  little  veijuice  or 
vinegar,  pepper,  salt,  and  a  little'  water ;  warm  it,  and  serve 
in  a  sauce  boat.     It  may  also  be  served  cold. 

Sauce  an  Verjtts. 
Veijuice  Sauce. 

Pound  green  grapes,  and  sift  them ;  chop  two  or  three 
green  shallots,  and  add  pepper  and  salt^  with  a  spoonful  of 
oil ;  serve  in  a  boat. 

Sauce  au  Pauvre  Homme. 
The  Poor  Man's  Sauce. 

Boil  half  a  lemon  sliced  in  two  spok>ndful  of  broth;  add 
two  or  three  chopped  shajlots  or  chibbol,  pepper  and  salt. 
Take  out  the  lemon  before  you  send  it  up. 

Sauce  Douce. 
Sweet  Sauce. 

Two  glasses  of  red  wine,  one  of  vinegar,  three  spoonsful 
of  cuUis,  a  bit  of  sugar,  one  sliced  onion,  a  little  cinnamon, 
and  a  laurel  leaf;  boil  these  a  quarter  of  an  hour,  sift  the 
sauce,  and  serve  it  up  in  a  boat. 

Sauce  au  Fumet. 
Sauce  with  kept  Game,  &c. 

Take  the  remainder  of  a  hare  or  rabbit  roasted,  after  it 
has  been  served  to  table,  chop  it  in  small  pieces,  put  it  in 
a  stew-pan^  with  a  glass  of  white  or  red  virine,  a  little  cullis,  a 
bay  leaf,  thyme,  a  sliced  onion,  a  spoonful  of  vinegar,  a 
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little  brothy  pepper,  and  salt;  reduce  it  to  tlie  consistence 
of  saucesi  and  sift  it  in  a  sieve  for  use. 

Sauce  Ravigotte. 
Relishing  Sauce. 

Chop  a  clove  of  garlick,  chervil,  bumet,  Tarragon,  garden 
cresses,  and  civet,  all  in  proportion  to  their  flavour ;  vvkeu 
well  washed  and  squeezed,  infuse  it  with  a  little  cullis,  with- 
out boiling ;  sift  it  with  expression ;  then  add  a  bit  of  but- 
ter, flour,  pepper  and  salt ;  boil  it  to  a  good  consistence, 
and  add  a  lemon  squeeze  suflicient  to  make  it  relishing,  or 
smart  tasted. 

Ravigotte  FroicL 
The  same  Cold. 

Take  half  a  head  of  celery,  two  or  threcrgreen  shallots^ 
a  clove  of  garlick,  one  anchovy,  a  few  capers.  Tarragon,  cher- 
vil, bumet,  and  garden  cresses,  pound  all  together ;  add  a 
little  cullis,  and  sift  it ;  dieu  add  mustard,  vinegar,  oil,  pep- 
per, and  salt :  mix  it  well,  together,  to  serve  cold  in  a  sauce 
boat. 

Sauce  d  la  Madakine.  • 
A  common  simple  Sauce. 

Put  in  a  stew-pan  a  few  raspuigs  of  bread,  two  shallots 
chopped,  a  bit  of  butter,  half  a  spoonful  of  vinegar,  coarse . 
pepper  and  salt,  with  two  spoonsful  of  consomm^ ;  boil 
these  a  moment,  but  do  not  let  tlie  sauce  be  too  thick. 

Sauce  d  F Aspic. 
Sharp  Sauce,  Aspick. 

Infuse,  chervil,  Tarragon,  bumet,  garden  cresses,  and  a 
little  mint,  in  some  cullis,  for  about  an  hour ;  then  sift  in  a 
sieve,  and  add  to  it  a  spoonful  of  vinegar,  garlick,  pepper, 
and  salt.     Serve  cold  in  a  sauce  boat 
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SatLce  d,  la  Gendarme. 
Military  Sauce. 

Infuse  for  aii  hour  in  coDSomm^  a  good  deal  of  pars- 
ley,  and  tliree  cloves  of  garUck,  iipon  a  very  ^ow  fire ; 
then  sift  it  through  a  sieve  ;  add  to  the  sauce  a  boilecl  pound- 
ed lettuce,  three  yolks  of  eggs,'  butter,  pepper,  salt)  and 
lem^n.  '  *         . 

Sauce  &  la  belle-vue. 
...   A  well^loo^ing  Sauce. 

Take  of  beef-marrow  a  iniddling  quantity,  slices  of  ham 
and  fillet  of  vealy  and  a  jcottimon  chicken  cut  in  two ;  add 
two  onions,  one  carrot,  half  a  parsnep,  a  faggot  of  parsley, 
chibbol,  one  clove  of  garlick,  t\io  heads  of  cloves,  a  few 
leaves  of  Tarragon,  thyme,  and  laurel,  and  a  little  sweet 
basil;  soak  these  till  ready  to  catch,  then  add  a  glass  of 
white  wine  and  good  broth,  and  a  few  mushrooms ;  boil  on 
a  slow  fire  till  the  meat  is  done,  and  sift  the  liquor  through 
a  sieve. 

You  may  use  it  to  what  you  please,  and  also  alter  the 
taste  by  adding  chopped  truffles,  pounded  white  meat  of  fowl, 
pickled  cucumbers,  yolks  of  eggs,  lemon,  &c. 

*    Sm(ce  d  la  Morue. 
Scate  or  Cod  Sauce. 

Take  a  faggot  of  parsley,  chibbol,  t\i^'o  shallots,  tmo 
cloves,  a  laurel  leaf,  some  mushrooms,  and  a  bit  of  butter ; 
soak  all  together  on  the  fire,  adding  a  small  spoonful  of 
flour  and  milk,  or  cream,  sufficient  to  boil  to  the  consistence 
of  a  sauce ;  sift  it,  and  add  to  it  some  chopped  parsley,  first 
scalded. 

Sauce  au  Vin. 
Wine  Sauce. 

Boil  half  a  pint  of  red  wine,  with  a  spoonful  or  two  of 
good  broth,  ^  few  coriander  seeds,  a  bit  of  cinnamon,  and 
sugar  *f  sift  it  through  a  sieve,  to  S€r\'e  in  a  sauce  boat. 
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Sauce  a  la  Polonoise. 
A  Polish  Sauce. 

Scald  a  clove  of  garlick  with  a  little  Tarragon  and  bur- 
net,  chervily  two  leaves  of  mint,  and  chop  all  together  very 
fine;  then  boil  two  spoonsful  of  coDSommi,  and  as  much 
white  wine,  with  two  cloves;  reduce  it  to  half  in  boiling; 
then  take  out  the  cloves,  and  add  what  you  have  chopped, 
with  pepper,  salt,  and  a  few  bits  of  Seville  orange. .  Vi/aJrm 
without  boiling. 

Sauce  au  Foye. 
Liver  Sauce,  or  Sauce  of  Liver. 

Take  the  livers  of  poultry  or  game,  chop  them  very  fine 
with  parsley,  chibbol,  two  or  diree  Tarragon  leaves,  and  two 
shallots ;  soak  it  with  a  little  butter  till  die  livers  are  done; 
then  pound  all  toffether,  and  add  some  cullis  and  broth, 
pepper  and  salt^  men  boil  it  a  moment  with  two  glasses  of 
red  wine,  coriander,  cinnamon,  and  sugar;  reduce  it  to  a 
sauce,  sift  in  a  sieve,  and  serve  it  in  a  sauce  boat.  You  may 
ako  add  a  bit  of  butter  rolled  in  flour,  to  thicken  it. 

Sauce  Blanche. 
White  Sauce. 

Melt  the  bigness  of  an  egg  of  butter  rolled  in  flour, 
with  a  couple  of  anchovies;  add  some  water,  whole  chib- 
bol, whole  pepper,  and  a  little  vinegar ;  simmer  it  a  while, 
and  take  out  the  chibbol  before  you  serve  it. 

Sauce  d  VEspagnole. 
Spanish  Sauce. 

Garnish  your  stew-pan  with  small  slices  of  lard,  veal, 
ham,  one  onion,  one  carrot,  and  half  a  parsnep ;  soak  it  till 
it  b^^sto  take  colour,  then  add  two  large  glasses  of  Mhite 
wine,  as  much  consomm^,  three  cloves  of  garlick,  a  little 
coriander,  a  laurel  leaf,  three  of  Tarragon,  two  heads  of 
cloves,  two  spoonsful  of  good  oil,  and  three  of  cullis ;  simmer 
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it  till  the  meat  is  done,  aud  skim  it  a  moment  before  you 
iift  it. 

Sauce  Robert. 
Onion  Sauce. 

Slice  several  onions,  and  fry  them  hi  butter,  stirring  them 
often  till  they  take  colour ;  then  add  a  little  cullis  and  good 
broth,  pepper  and  salt;  let  them  boil  half  an  hour,  and  re- 
duce to  a  sauce ;  when  ready,  add  mustard.  You  may  sift  it 
for  those  that  only  like  the  flavour  of  onions. 

It  is  done  in  the  same  manner  for  meagre  sauce,  using 
meagre  broth  and  cullis* 

Sauce  d  la  Moutarde. 
Mustard  Sauce. 

Boil  in  broth  two  shallots  chopped,  coarse  pepper  and 
salt,  mix  some  mustard  with  a  little  cullis  and  vinegar ;  warm 
it  without  boiling. 

Sauce  a  la  Carpe. 
Carp  Sauce. 

Cut  a  carp  in  large  bits,  and  put  it  into  a  stew-pan  with 
a  few  slices  of  lard,  ham,  veal,  two  onions,  one  carrot,  and 
half  a  parsnep;  soaJc  it  till  it  catches  a  little;  then  add  a 
glass  of  white  wine  and  good  broth,  a  little  cullis,  a  iaggot 
of  parsley,  chibbol,  a  clove  of  garlick,  two  of  spices,  and  a 
hurel  leaf;  simmef  for  an  hour,  skim  it  very  welt,  and  sift  it 
lu  a  sieve. 

Sauce  a  VAnguille. 
Eel  Sauce. 

Ct'T  the  eels,  and  soak  them,  as  in  the  last  receipt,  add- 
ing all  sorts  of  roots,  and  three  or  four  Tarragon  leaves, 
instead  of  the  faggot  and  laurel ;  skim  it  well,  and  sift  it 
for  use. 

Sturgeon  sauce  is  made  after  the  same  maimer :  pike  sauce 
the  same  as  the  carp. 
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Sauce  d  la  Bechamel. 
Begamel  Sauce. 

Put  into  a  stew-pan  a  few  slices  of  ham,  a  few  mush^ 
rooms,  two  shallots,  two  cloves,  a  laurel  leaf,  and  a  bit  of 
butter  ;  soak  all  together  till  it  begins  to  take  colour ;  add  a 
little  flour  and  milk,  or  cream ;  simmer  half  an  hour,  and 
sift  it  in  a  sieve  :  you  may  add  scalded  parsley  chopped  very 
fine. 

Sauce  au  Maquereau. 
Mackerel  Sauce. 

ScAiiD  green  goosberries  and  fennel ;  chop  the  fennel  very 
fine,  take  a  bit  of  butter  rolled  in  flour,  pepper,  and  salt,  and 
add  a  little  veal  gravy,  to  reduce  it  to  the  consistence  of  a 
white  sauce. 

Sauce  Remoulade. 
Horseradish  or  Mustard  Sauce. 

If  you  want  it  hot,  slice  two  onions  and  fry  them  in  oil ; 
when  they  begin  to  colour  add  a  glass  of  white  wine,  as  . 
much  broth,  two  slices  of  lemon  (first  peeled),  two  cloves  of 
garlick,  a  laurel  leaf,  thyme,  basil,  and  two  cloves ;  boil  a 
quarter  of  an  hour,  and  sift  in  a  sieve ;  add  a  chopped  an- 
diovy  and  capers,  a  spoonful  of  mustard,  or  horseradish 
reduced  to  a  marmalade,  pepper  and  salt :  warm  without 
boiling. 

This  sauce  is  made  cold,  with  chopped  parsley,  chibbol, 
ahallots,  a  clove  of  garlick,  anchovies  mid  capers,  a  spoon- 
ful of  mustard,  or  horseradish  scraped  very  tine,  a  spoonful 
of  oil,  vinegar,  pepper  and  salt. 

Sauce  Poivrade. 
Sharp,  or  Pepper  Sauce. 

Take  a  bit  of  butter,  with  sliced  onions,  bits  of  carrots, 
parsneps,  half  a  parsley  root,  two  cloves  of  garlick,  a  laurel 
leafs  u^  two  cloves;  soak  all  together  till  it  takes  colour^ 
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then  add  some  cuUis,  half  a  glass  of  vmegar  and  brodi,  salt 
and  coarse  pepper ;  boil  it  to  the  consistence  of  sauces,  aAuia 
it,  and  sift  it  mrough  a  sieve. 

Sauce  HachSe. 
Minced  Sauce. 

Soak  a  slice  of  ham  over  die  Are;  when  it  catches  a 
little  mince  it  very  fine,  and  put  it  into  the  same  stew-pan 
with  chopped  mushrooms,  parsley,  chibbol,  and  two  shallots ; 
add  a  glass  of  white  wine,  as  much  consomm6,  a  little  salt 
and  coarse  pepper :  simmer  it  t^o  a  sauce  consistence,  skim  it 
well,  and  add  a  pounded  anchovy. 

Sauce  au  Bain^Marie. 
(See  Page  2  for  Instructions.) 

According  to  the  quantity  of  sauce  wanted,  cut  very 
thin  slices  of  fillet  of  veal,  ham,  beef,  carrots,  parsneps,  pars- 
ley roots,  onions,  turnips,  celery,  leeks,  of  each  a  proper 
quantity,  so  as  not  to  overcome  each  odier  in  flavour ;  put  all 
together  in  a  small  soup-pot,  upon  a  few  slices  of  lard ;  stop 
k  well,  and  put  it  on  an  adies  fire  to  soak  some  time ;  then 
add  a  little  white  wine,  and  as  much  broth ;  put  your  pot 
into  another  to  simmer  for  about  four  hours :  sift  this  sauce 
in  a  lawn. sieve,  to  use  for  what  you  please. 

Sauce  au  Pore  Frais. 
Fresh  Pork  Sauce. 

Fry  two  ordiree  oniotis  sliced  in  oil  till  they  take  colour, 
llien  add  brodi,  two  spoonsful  of  cullis,  chopped  mushrooms, 
a  clove  of  garlick,  two  of  spices,  and  a  little  vinegar ;  boil 
for  half  an  hour,  to  reduce  it  to  the  consistence  of  a  sauce ; 
skim  it  well,  and  sift  i  t. 

Sauce  d  la  Nanette. 
Nun's  Sauce. 

Take  slices  of  veal  and  ham,  put  them  bto  a  stew-pan 
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with  a  spoonful  of  oil,  two  or  three  miuhroomsy  a  fagsot  of 
parsley,  chibbol,  a  clove  of  ^rlick,  two  heads  of  cloveS| 
and  half  a  leaf  of  laurel ;  let  it  catch  on  die  fire,  dien  add 
some  good  broth,  a  little  ^vy,  and  a  glass  of  white  wine ; 
simmer  it  some  time,  sldm  it  wdl,  and  sift  it  in  a  sieve ;  when 
ready,  add  to  it  two  or  three  greei^  shallots,  or  rocamboles, 
and  a  dozen  of  Pistachio  nuts  whole. 

Sauce  Verte. 
Green  Sauce- 

Take  chervil,  parsley,  Tarragon,  and  bumet;  wash  all 
well ;  squeeze  out  the  water,  and  pound  them  very  fine ;  then 
put  it  on  the  fire  with  good  consomm6 ;  sift  it  in  a  stamine 
with  expression,  and  add  butter  rolled  in  flour,  pepper  and 
salt ;  simmer  it  without  boiling. 

Sauce  Verte  d'une  autre  Fafon. 
Green  Sauce  of  another  Kind. 

Scald  a  handful  of  spinach  for  half  an  hour,  with  parsley 
and  tops  of  green  shallots ;  then  take  all  out,  squeeze  it  well, 
and  pound  it  very  fine ;  put  into  a  stew-pan  a  few  mush- 
rooms, sliced  onions,  two  cloves  of  sarlick,  two  or  three 
Tarragon  leaves,*  one  of  laurel,  a  little  basil,  two  cloves,  a 
little  butter,  two  spoonsful  of  cullis,  and  as  much  white 
wine ;  boil  it  a  moment,  then  add  vour  ereen  sauce,  and  sift 
it  in  a  stamine ;  add  pepper  and  salt,  and  sunmer  it  without 
boiling. 

Sauce  Piquaiite. 
Sharp,  or  Relishing  Sauce. 

Soak  a  good  slice  of  veal  and  ham,  when  it  catches  add 
a  glass  of  white  \(^ine,  half  a  glass  of  white  vinegar,  two 
of  broth,  two  spoonsful  of  oil,  two  cloves  of  garlick,  two 
slices  of  peeled  lemon,  four  or  five  Tarragon  leaves,  one  of 
laurel,  one  of  mint,  two  cloves,  and  a  little  coriander ; 
simmer  for  an  hour  on  a  slow  fire,  and  reduce  it  to  the  co^ 
sistencc  of  a  sauce ;  skim  oiF  the  fat  very  clean,  and  sift  it  m 
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a  neve*    You  quiy  add  a  little  cuUb  if  joti  would  hftft  il 
|l|icker. 

Sialics  ati  Bleu  Cekste. 
A  Skjr-blue  Sauce. 

Take  a  small  bandfiil  of  crumbs  of  bread  sifted  in  a  oil* 
lender,  boil  it  in  milk  untit  it  becomes  ^uite  thick,  taking 
care  to  stir  it,  lest  it  should  bum ;  add  a  httle  boiled  cream, 
and  sift  in  a  stamine ;  dien  boil  a  glass  of  white  wine,  with 
a  clove  of  garlick  j  pound  very  fine  some  chervil,  parsley, 
Tarragon,  and  sift  it  with  the  white  wine :  add  this  grein  witti 
the  white  sauce,  and  also  add  a  little  cullis,  pepper  and  salt : 
warm  it  without  boiling. 

Sauce  au  Pontife^ 
PontiflF  Sauce. 

Soak  slices  of  veal,  ham,  sliced  onions,  carrots,  parsneps^ 
and  half  a  head  of  celery ;  let  it  catch ;  dien  add  a  glass  of 
white  wine,  as  much  good  broth,  a  clove  of  garlick,  four 
shallots,  one  clove,  a  little  coriander,  and  two  slices  of  peeled 
lemon ;  boil  on  a  slow  fire  till  the  meat  is  done ;  skins  it^ 
•nd  sift  it  in  a  sieve ;  add  a  little  cuUis,  and  a  small  quantity 
of  fine  chopped  parsley,  just  before  you  use  it 

Sauce  d  la  Nickan. 
The  Housewife's  Sauce. 

Take  some  of  Uie  former  sauce  sifted  without  cullis,  add 
a  bit  of  butter  rolled  in  flour,  and  chopped  chervil :  use  it 
when  warm. 

Sauce  au  JReverendj  Gras  ou  Maigre. 
The  Parson's  Sauce. 

Chop  lemon  peel  very  fine,  with  two  or  three  pickled 
cucumbers,  a  bit  of  butter,  salt,  and  coarse  pepper,  a  little 
«£our,  with  two  spoonsful  of  cullis,  and  make  a  haisou  on  the 
iSre  without  boilmg. 
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Saute  A  la  MUfmoise. 

Milanese  Sauce  (from  a  Principality  in  Itajj, 
so  called). 

SlicH  two  or  three  onions,  put  ftfem  into  a  stew-pilliy 
widi  a  few  small  bits  of  ham,  a  clove  of  garlick,  two  of 
Apices,  a  laurel  leaf,  sealded  parsley,  and  two  spoonsful  of 
Oil ;  let  it  catch  on  the  fire ;  Uien  put  to  it  a  glass  of  white 
wine,  and  as  much  cullis ;  simmer  it  some  time,  skim  it  well, 
wd  sift  it  in  a  sieve. 

Sauce  d  VOrange. 
Orange  Sauce. 

Soak  slices  of  veal,  ham^  onions,  and  foots ;  let  it  catch ; 
add  a  small  quantity  of  broth  and  cullis ;  dimmer  it  on  a 
stow  fire,  skim  it,  and  sift  it  in  a  sieve ;  then  add  ofange 
peel  chopped,  and  squeeze  in  two  oranfl;es ;  add  also  a  bit  of 
butter,  and  coarse  pepper :  warm  it  without  boiling. 

For  meagre,  take  fish  broth,  a  chopped  anchovy,  pepper, 
and  a  little  salt ;  rather  more  butte*  rolled  in  flour,  and  the 
/rame  quantity  of  orange  peel  and  juices. 

Sauce  au  Cajmrd. 
Duck  Sauce. 

Mix  two  spoonsftd  of  good  cuHis  with  as  much  veal 
gravy,  pepper,  and  salt ;  squeeze  in  a  lemon  or  two,  and 
warm  it  widiout  boifing. 

Sauce  d'fBcIiahtte. 
Shallot  Sauce. 

Boil,  five  or  six  shaDots,  well  chopped,  in  good  veal 
gravy,  with  pepper  and  salt ;  serve  it  up  in  a  boat.  This 
requires  but  a  very  short  time  to  simmer. 


v^^  .^:  t  . 
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Sauee  Simple. 
Simple  Sauce. 

Take  a  bit  of  batter  rolled  in  floor,  a  little  vinegar,  pepr 
per,  and  salt,  and  a  spoonful  or  two  of  water ;  make  a  Uaiion 
<Wer  the  fire.  You  mi^  add  chopped  parsley,  shallots^  or  an 
anchovy. 


1)17   BCEUF. 
OF   BEEF. 

All  sorts  of  beef  meat  must  be  chosen  of  a  fine  red,  or 
rather  of  a  crimson  colour,  and  well  interlarded  with  fat. 
The  parts  used  in  cookery  are  the  brains,  palates,  tongue, 
tripe,  suet,  and  udder;  the  whole  lef  cut  in  different  man-, 
ners;  the  marrow,  die  rump,  aitch*Done,  surloip,  and  the 
fillet ;  the  tail,  ribs  and  breast,  flank  and  veiny  pieces,  &c. 
The  brains,  tripe,  pdates,  and  suet  mint  be  used  fresh ;  abo 
such  pieces  as  are  used  for  broth  and  gravy ;  the  rest  require 
to  be  kept  some  time.  Most  pieces  of  beef,  either  boiled 
or  roasted,  should  be  cut  across  die  grain,  ae  it  will  alvrays 
eat  tenderest.  The  head  riiould  be  stewed  to  be  eaten  with 
a  spoon,  and  requires  a  great  deal  of  care  and  attention  in 
tleaning. 

Latigue  de  Bmif  an  Gros  Sel. 
Fresh  Neat's  Tongue  in  a  plain  Way. 

Lard  a  tongue  with  pretty  krge  pieces,  and  boil  it  in 
the  brodi-pot,  or  in  water,  with  a  few  onions  and  roots ;  when 
it  is  done,  peel  it,  and  serve  it  with  broth,  sprinklmg  a  little 
pepper  and  salt  over  it. 

It  is  also  used  without  larding,  and  being  boiled  fresh  in 
tills  manner,  is  preferable  to  every  tfai^  tlit  Cat  mbuce-pie 
meat. 
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Langue$  de  Bctufs  en  Cai$se$. 
Sham  Neats'  Tongues. 

Take  ft pkmboQedtongiieypeelityaixl  cut  kmto  slices; 
liimiicr  over  the  fire  mboui  a  quarter  of  an  hour,  with  a  little 
chopped  partley^  ahallots,  a  taste  of  garlicky  a  bit  of  butter, 
salty  and  fine  spices ;  take  it  off,  and  let  it  cool ;  make  forced- 
meat  with  fillet  of  veal,  as  much  suet,  crumbs  of  bread, 
cream,  pepper,  salt,  parsley,  chibbol,  and  diree  yolks  of  eggs 
to  mix  with  it :  garnish  the  bottom  of  the  dish  you  intend  to 
serve  the  tongue  upon  with  some  of  this  forced-meat,  then 
place  the  tongue  upon  it,  and  cover  it  over  with  the  remain- 
der, smoothing  it  with  a  knife  dipt  in  yolks  of  eggs  and 
crumbs,  in  the  form  of  a  tongue ;  then  bake  it  in  a  Dutch 
oven  for  about  diree  quarters  of  an  hour.  When  it  is  of  a 
good  colour,  take  it  out  and  pour  die  fat  off;  clean  your 
dish,  and  serve  it  up  with  a  tSiax  sauce,  made  with  half  veal 
gravy  and  good  broth,  a  little  vinegar,  nit,  and  pepper. 

Langue  de  Boeufd  la  Remaulade. 
Neat's  Tongue  with  Remoulade  Saace. 

Scald  a  fresh  tongue,  and  lard  it  with  laige  lardons; 
'  boil  it  in  broth,  with  a  little  salt  and  a  faggot,  as  formerly 
directed;  when  done,  peel  it,  and  split  it,  but  not  quite  into 
two  pieces.  Make  a  sauce  with  parsley,  shallots,  capers, 
and  anchovies,  all  very  finely  chopped,  a  little  vinegar,  a  few 
crumbs  ofbread,  or  raspings,  two  spoonsful  of  cullis,  asmudi 
broth,  a  litde  salt  and  coarse  pepper ;  boil  altogether  a  mo- 
ment ;  then  put  the  tongue  in  it  to  simmer  for  a  quarter  of 
an  hour,     nnen  you  serve  it  up,  add  a  little  salt 

Langue  de  Bomf  en  Ragout. 
Neat's  Tongue  Ragout. 

Lard  a  tongue  as  the  former,  and  braze  it  in  a  light 
bnoe,  with  bioth,  a  faj^t  of  jMursley,  thyme,  laurel,  two 
heads  of  cloves,  one  of  garlick,  onions/  and  roots.  Peel  it, 
and  split  it  in  two ;  serve  upon  it  what  ragout  you  diink  pro- 
per, such  as  onions,  sweetbreads,  truffles,  mushrooms,  small 
onions,  tic. 


4&  THE    PROFESSEO   COOlt/ 

Langne  de  Bcsuf  GrillSe^ 
Neat's  Tongue  Broiled.   * 

Lard  and  braze  a  tongue  as  before  mentioned;  peel  it, 
cut  it  in  two,  and  dip  it  in  oil ;  then  roll  it  in  bread  crumbs^ 
broil  it  slowly,  pouring  a  little  oil  over  it.  Make  a  sauce 
vnth  chopped  shallots,  two  spoonsful  of  broth,  as  much  veal 
gravy,  pepper  and  salt,  and  a  little  vinegar  or  verjuice ;  boil 
it  a  moment ;  pour  your  sauce  into  the  dish,  and  put  die  tongue 
upon  it. 

Langues  FumSes. 
Smoked  Tongues. 

Soak  what  quantity  of  tongues  you  think  proper  in  water 
for  about  three  hours,  cut  off  Uie  throat  ends,  and  wipe  them 
dry  with  a  cl6th ;  then  take  laurel  leaves,  diyme,  iMisil,  co- 
riander, juniper,  parsley,  shallots,  and  cloves,  dry  them  in  the 
oven,  and  pound  them  to  a  fine  powder,  adding  two  ounces 
of  saltpetre  and  one  pound  of  salt ;  mix  your  powder  well 
with  the  salt ;  place  the  tongues  very  close  in  a  proper  pan, 
as  they  are  salted,  and,  when  they  are  powdered,  cover  your 
pan  very  close,  and  leave  it  so  for  eight  days :  then  take  diem 
out,  ai^  run  a  string  through  the  small  end ;  hang  them  up 
in  die  chimney  until  they  are  quite  dried,  and  they  will  keep 
a  long  while.     Use  them  ^ther  plain  boiled,  or  brazed. 

The  brine  will  be  useful  ui  making  pickled  pork. 

Langiies  de  Bmifs  FourSes. 
Smoked  Tongues  of  another  Fashion. 

Prepare  the  tongues  as  before;  tlien  having  some  beef 
guts  well  cleaned  and  soaked  in  water,  and  sweet  herbs,  make 
a  pickle  with  boiling  water,  a  little  saltpetre,  a  great  deal  of 
common  salt,  cloves,  mace,  thyme,  Inurel,  basil,  jmiiper,  and 
coriander;  boil  this  pickle  about  half  an  hour  over  a  slow 
lire ;  let  it  settle,  and  then  sift  it  through  a  sieve,  as  clear  as 
possible :  put  die  tongues  into  the  guts,  and  then  into  the 
pickle,  for  about  twelve  days ;  take  them  out,  and  hang  them 
in  the  chimney  as  before.  When  drying  you  may  bum  scented 
herbs  under  them.  They  are  to  be  used  in  the  samie  manner 
as  the  last  inoutioned. 
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Langue  ie  Bumf  ^  la  Broche. 
Neat's  Tongue  Roasted. 

Scald  a  toi^e,  parboil  it  in  1l>roth  or  water.  With  salt 
and  pepper,  two  onions,  carrots,  parsneps,  a  faggot,  two 
cloves,  garUck,  laurel,^  and  thyme.  When  it  is  boiled 
enough  to  peel,  take  it  oiit^  lard^  it  as  a  fricandeau,  and 
finish  if  in  roasting.  Serve  under  it  a  relishing  sauce,  or^ 
send  it  up  plain. 

Langue  de  Bcmf  d  la  Braise. 
Neat^s  Tongue  Brazed. 

Scald  a  tongue,  and  parboil  it ;  then  peel  it,  and  lard 
it  through  widi  eoarse  pieces ;  finish  it  by  itself  in  a  small 
pot  with  broth,  pepper,  salt,  carrots,  parsneps,  twp  onions, 
slices  of  lard,  a  faggot,  shallots,  two  cloves,  a  laurel  leaf, 
th^nxe,  basil,  a  few  l^arragon  leaves,  and  a  glass  of  white 
wme  ;  boil  it  on  a  slow  fire,  put  to  it  what  ragout  you  please. 

Calves,  sheep,  or  porkers'  tongues  are  dressed  the  same 
way. 

Langue  de  Bomf  en  Crepine. 
Neat's,  CalPs,  or  any  other  Tongue,  in  Cowl. 

Boil  a  tongue  sufiiciently  to  peel,  as  before  directed ; 
then  lard  it,  and  split  it  without  separating  in  two.  Fry 
some  sliced  onionskin  fresh  hog's  lard,  put  to  them  two  or 
three  spoonsful  of  hog's  blood,  about  a  quarter  of  a  pound 
of  fresh  lard,  chopped,  a  few  fine  spices,  and  salt ;  simmer 
tfais^  stirring  it  continually  until  the  blood  is  well  mixed.  Liay 
a  cowl  in  the  bottom  of  your  dish,  and  spread  upon  it  part 
of  this  preparation  ^  then  place  in  the  tongue,  and  cover  it 
with  die  remainder ;  roll  it  up  in  the  cowH  and  gariush  the 
dish  with  bread  crumbs  ;  lastly,  put  it  into  the  oven  to  bake,  ^ 
and  take  a  good  colour ;  clean  die  dish  free  from  fat,  and 
serve  under  it  a  sauce  made  witli  a  little  cullis^  jelly  brodi 
and  lemon.  ^ 
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Langne  de  Boeuf  d  la  St.  MenehoultJ^ 
A  Brazed  Tongue  Broiled. 

Brake  a  tongue  well  larded  ;  when  done,  split  it  in  two 
without  separating,  dip  it  in  yolks  of  eggs  and  bread  crumbs^ 
then  in  melted  butter  and  more  crumbs ;  broil  it  on  a  sloyr 
fire,  basting  it  frequently  with  butter.  Serve  it  with  a  clear 
verjuice  sauce,  or  mustard  in  a  sauce-boat^ 

Langue  de  Bauf  au  Gratin.-jr 
Neat's  Tongue  an  Gratin. 

Gut  a  brazed  tongue  into  thin  slices ;  put  in  a  stew-paa  a* 
bit  of  butter,  parsley,  chibbol,  mushrooms,  shallots,  and  half 
a  clove  of  garlick,  all  well  chopped ;  simmer  these  oa  the 
fire  with  a  little  cuUis,  grav}%  and  brodi,  a  little  vinegar,  salt, 
and  coarse  pepper  ;  reduce  it  to  the  consistency  of  a  sauce, 
adding  an  anchovy,  and  capers  chopped;  put  half  of  this 
sauce  into  the  dish  intended  for  table,  place  the  tongue  pro- 
perly upon  it,  and  simmer  it  until  it  catches  at  bottom. '  When 
ready  to  serve  add  the  rest  of  your  sauce. 

FatS  et  Toiirtc  de  Langue  de  Bauf. 
Neaf  s  Tongue  Pie,  with  raised  or  pufF  Paste. 

,  Scald  a  tongue,  and  boil  it  in  your  pot,  or  in  plain  water ; 
when  almost  done,  peel  it,  and  cut  it  in  stices ;  make  what 
paste  you  please  (of  which  you  will  find  ample  directions 
under  the  article  pastry) ;  place  upon  it  tlie  slices  of  tougue 
with  pepper  and  salt,  two  good  slices  of  ffam,  a  fs^got  of 
parsley,  cliibbol,  a  clove  of  garlick,  three  heads  of  cloves, 
thyme,  and  laurel ;  cover  it  with  slices  of  lard  and  butter,  and 
bake  it  in  the  oven.  When  done,  take  out  the  lard  and  faggot, 
skim  oflF  the  fat  very  clean,  and  add  to  it  a  Spanish  sauce,  or 
any  other  you  think  proper. 

'^The  raised  paste  gives  it  the  napie  of  pate,  the  puffed  that 
of  tourte. 

'  *  I  take  the  ori^n  of  this  name  to  be  from  the  inventor ;  however,  as  it 
will  be  often  repeated,  it  always  means  tlie  thing  dipped  in  some  sorts  ef 
batter,  or  sauce,  and  afterwards  broiled,  and  that  mostly  with  bread  crumbt. 
.f  Gratim  means  every  thing  that  catches  at  bottom. 
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Langue  de  Bosufau  Farmesaii. 
Neat's  Tongue  and  Parmesan  Cheese. 

Bo  I  J.  the  tongue  as  in  the  foregoing  receipt,  and  finish  it 
ID  a  braze,  with  a  little  salt ;  peel  it,  and  let  it  cool,  then  cut 
it  in  slices ;  put  a  little  cuUis  and  Parmesan  into  the  table 
dish,  with  some  of  the  tongue  slices;  then  a  little  more 
cullis  and  Parmesan  :  let  the  pheese  be  the  last  bed.  Bake 
it  of  a  good  colour  either  in  a  Dutch  or  common  oven,  and 
add  the  little  sauce  remaining. 

Cenelle  de,  Bccuf. 
Beef  Brains. 

Ox's  brains  are  prepared  as  calves'  brains,  ^^^lich  you  will 
fiQd  io  the  articles  of  veaL. 

Palais  de  Bceufs  ci  la  St.  Menehoult. 
Beef  Palates  Broiled. 

Boil  in  water  as  many  palates  as  you  please  ;  peel  them 
well,,  and  soak  them  some  time  in  a  St.  Menoult,  which  is 
thus  prepared :  put  into  a  stew-pan  a  bit  of  butter  rolled  in 
j9our,  salt,  and  pepper,  two  shallots,  a  clove  of  garlick,  a  spice 
<;love,  parsley,  a  laurel  leaf,  and  thyme,  witli  as  mucii  milk  as 
is  necessary  to  simmer  your  palates ;  in  about  three  quarters 
of  an  hour  take  them  out,  and  dip  them  in  yolks  of  eggs  and 
bread  crumbs ;  broil  them  slowly,  and  serve  with  a  sharp 
sauce,  or  mustard. 

Palais  de  Boeufs  a  la  Poulette. 
Fricassee  of  Beef  Palates. 

Boil  and  peel  the  palates  as  before  directed ;  cut  them 
small,  and  put  them  into  a  stew-pan,  witii  a  little  butter,  a 
slice  of  ham,  mushrooms,  a  faggot,  shallots,  two  cloves,  a  few 
Tarragon  leaves,  a  glass  of  white  wine  and  broth  ;  simmer  it 
until  die  sauce  grows  short;  then  take  out  the  taagot,  add 
salt  and  pepper,  three  yolks  of  eggs  and  cream,  and  a  little 
chopped  parsley;  make  a  liaison,  and  add  a  s\][ueeze  of 
lemon  when  ready. 
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Palais  de  Bceufs  A  FAnglqise. 
Beef  Palates,  English  Fashion. 

Braze  your  palates  and  ^1  them  well,  split  diem  in 
twoy  and  spread  upon  them  soYne  good  forced-meatt  made  of 
veal  or  roasted  fowl ;  roll  them  up  like  an  oUve,  then  dip 
them  in  batter  made  with  flour  and  yolks  of  eggs,  a  spoonful 
of  oil,  salt,  and  a  slass  of  while  wine,  which  you  must  pour 
in  by  Httle  and  KtUe  ;  make  your  batter  a  little  thicker  than 
very  thick  cream,  fry  the  palates  of  a  good  colour,  and  serve 
them  with  a  clear  sauce,  or  fried  parsley. 

Palais  de  Bmifs  au  petit  Lard. 
Beef  Palates  with  pickled  Pork. 

Slice  some  pickled  pork,  boil^it  slowly,  and  skim  off  die 
fat ;  then  add  a  little  cuUis  and  vinegar,  a  little  consonuni, 
two  or  three  chopped  shallots,  pepper,  and  brazed  palates 
cut  in  large  pieces.     Warm  widiout  boiling. 

Palais  de  Baufs  au  Pontiffe. 
Beef  Palates,  with  Pontiff  Sauce. 

Cut  brazed  palates  round  to^the  size  of  a  crown  piece; 
cut  also  pieces  of  bread  crumb  of  the  same  bigness,  and 
rather  thin  ;  fry  the  bread  in  butter  \  put  a  iitdc  of  the  said 
sauce  in  the  table  dish,  then  the  bits  of  palates,  and  a  piece 
of  bread  uppn  each  ;  simmer  it  some  time  on  a  slow  fire,  and 
when  ready  to  serve,  add  more  of  the  same  sauce,  according 
to  discretion. 

Palais  de  Bmcfs  au  Paj^mesaii. 
Beef  Palates    and    Parmesan. 

See  Neat's  Tongue  and  Parmesan. 

Palais  de  Bcettfs  eti  Fillet. 
Beef  Palates  Shred digd . 

Braze  the  palates  and  cut  them  small ;  hi  them  soak  an 
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hour  in  lemon  juice^  then  dry  them,  and  roll  them  in  batter 
made  of  flour,  a  spoonful  of  oil,  a*  little  salt  and  white  wine, 
and  fiy  diem  of  a  fine  colour, 

Palais  de  Bceufs  en  Timbale.* 
Beef  Palates  in  Moulds, 

GAU^tSH  your  moulds  with  veal  cowl,  and  cut  the  ps^ 
iates  (being  first  brazed)  according  to  the  moulds ;  make  a 
good  forced-meat  with  fowl  and  ^  the  parings  of  the  palates, 
with  all  proper  seasonings ;  put  a  bit  of  the  palates  mto  the 
bottom,  dien  forced  meat,  and  repeat  it  until  the  moulds  are 
full ;  cover  each  with  chopped  trufRes,  and  one  bit  of  palate 
last ;  wrap  each  in  the  cowl,  ai|d  bake  them  in  the  oven ; 
Vfhen  done,  take  them  out  of  the  moulds  carefully,  wipe  off 
the  fat,  and  serve  upon  them  what  sauce  you  please.        , 

Palais  de  Bisetifs  d  la  Brochette. 
Beef  Palates  broiled  on  small  Skewers, 

.  Boil  three  or  four  palates  in  water;  when  well  peeled 
and  trimmed,  cut  them  in  four  or  six  pieces,  put  them  into 
a  stew-pan  with  mushrooms,  shallots,,  half  a  clove  of  gar- 
lick,  parsley,  and  chibfool,  all  finely  chopped,  pepp^  and 
salt,  a  bit  of  butter  rolled  in  flour,  two  spoonsful  of  cullis, 
and  a  glass  of  white  wine;  boil  on  a  slow  fire  until  the 
sauce  is  quite  reduced,  then  add  a  little  butter  and  three 
yolks  of  ^gs ;  simmer  it  over  the  fire,  ,to  make  the  sauce 
quite  thick  ;  then  roll  the  palates  as  you  do  larks,  in  the  sauce 
and  bread  crumbs,  and  broil  them  gently  of  a  fine  colour. 
YoQ  may  serve  them  either  with  or  without  sauce ;  if  any, 
let  it  be  clear  gravy  and  verjuice,  or  lemod.^ 

Palais  de  Bccufs  en  Menus  droits^ 
Beef  Palates  cut  in  Fillets,  or  minced. 

Fry  two  or  threensliced  onions  in  butt^,  mitil  half  done; 
put  to  them  two  or  three  sliced  palates  plaip  boiled,  adding 

*'  Timbek  implies  a  Vettle-dniiny  aod  these  moulds  are  so  ealled'frooi 
their  being  made  in  Ibat  shape*  .^  f  - 
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\i  little  cullis^  gi-avy,  and  broth ;  simmer  it  to  reduce  the 
sauce;  skim  it  welly  and  add  pepper,  salt^  nutmeg,  and  a 
little  vinegar.    When  ready  tQ  serve,  add  a  little  mustard. 

'    Vahis  de  Bceufs  d  la  Mariette. 
Beef  Palates  in  a  common  Way. 

^^o\h  three  palates  in  M^ater  for  about  an  hourv  peel 
diem,  and  cut  each  in  two,  lengthways ;  put  thin  slices  6i 
ham  and  pickled  pork  between  two  palates,  and  tie  them 
together ;  finish  by  boiling  in  broth,,  with  a  little  salt,  whole 
j)epper,  a  faggot,  and  two  cloves  :  serve  with  'consomm6^ 
and  a  lemon-squeeze. 

Falais  de  Bceufs  d  la  Proverifale. 
Beef  Palates,  Provence  Way. 

Braze  the  palates  and  cut  them  into  small  pieces;  put 
them  in  a  stew-pan  with  a  bit  of  butter,  two  spoonsful  of 
oil,  suit,  whole  pepper,  a  little  rasped  nutmeg,  two  chopped 
.shallops,  a  clove  of  garlick,-five  or  six  Tarragon  leaves,  mush- 
rooms and  parsley  ;  simmer  them  a  quarter  of  an  hour,  then 
add  a  litti«  cullis,  a  glass  of  white  wine,  and  a  little  con- 
somme ;  boil  for  a  moment,  skim  off  the  fat,  and  add  a 
lemon-squeeze  when  ready  to  ser>'e.* 

Palais  de  Bcevfs  an  Parmesan  aux  Onions. 
Beef  Palates  with  Parmesan  and  Onions. 

BRj\zr  the  palates  and  cut  each  into  six  pieces;  have 
j-ouie  snuill  oi)ion»  boiled  -in  broth,  which  \ou  mix  with  some 
cullis  and  consomme,  a  bit  of  butter,  pepper,  and  salt;  make 
a  liaison  on  the  tire;  put  half  of  this'&auce  (in  the  di&hyou 
intend  to  serve)  with  jasped  Parmesan,  thei^the  palates  and 
small  onions,  and  lastly  the  remainder  of  the  'sauce  and  Par- 
mesan over  it ;  bake  it  in  an  oven,  or  with  a  cover,  till  it  takes 
a  fine  colour. 

•  As  this  disli  %*  iW  often  be  repeated  in  the  <lr«Mii»«;  difrerept  kinds  of 
Aliments,  I  f^iall  r^e  notice,  that  all  »uch  are  much  characteriixed  Inr  being 
Btronp  of  oil  and  ijarhck,  the  people  of  Provence  bc:injr  very  fond  of  both ; 
but  the  oil,  beius:  tlie  produce  of  th^  country,  ausum  in  most  respects  to 
buttt  r  iu  England.  , 
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Palais  de  Bteufs  au  GratinJ^ 
Beef  Palates,  au  Gi-atin, 

Make  a  forced  meat  with  fat  livers,  chopped  trufBes, 
scraped  lard,  two  yolks  of  eggs,  and  a  little  salt ;  put  this 
in  the  dish  you  intend  to  serve  on  a  sand  lire ;  let  .it  catch, 
and  add  the  palates  brazed  and  cut  in  what  fonn  you  please, 
upon  the  gratin  and  small  onions  first  boiled ;  serve  upon  it 
a  sauce  aii  Pontiffe  or  i  r£spagnolt—{See  Sauce  Articles). 
Veal  and  sheep's  palates  are  dressed  in  all  the  same  diflcrcnit 
ways  as  beeves. 

Palais  de  Bceufs  a  VEscalope. 
Beef  Palates  Scalloped. 

Boil  your  palates  in  water,  peel  and  pare  them  very  well,  . 
then  slice  them  to  tlie  breadth  of  half  a  crown,  as  thin  as  you 
can ;  put  in  the  stew-pan  slices  of  ham,  two  spoonsful  of  oil, 
parsley,  chibbol,  mushrooms,  shallots,  and  a  trifle  of  garlicky 
all  chopped  fine,  with  whole  pepper  and  salt ;  lay  over  tliese 
a  bed  of  palates,  upon  that  sweet  herbs  chopped,  then  pa- 
lates agam,  and  so  continue  till  all  the  palates  are  used; 
cover  the  whole  with  thin  slices  of  lard,  and  simmer  on  a 
slow  fire  ;  when  it  begins  to  boil  add  a  glass  of  white  wine, 
and  let  it  simmer  about  an  hoCir  longer  ;  then  skim  olf  the 
fat,  and  take  out  the  lard  and  ham  ;  add  to  it  a  spoonful  of 
cullis,  a  lemon-squeeze,  and  serve  with  short  sauce.  . 

Palais  de  Bceufs  d  la  Marmotte. 
Beef  Palates,  Country  Fashion. 

Cut  two  or  three  palates  boiled  in  water, ;  cut  also  some 
pickled  pork  in  slices,  which  boil  till  half  done  ;  then  add 
the  palates,  with  parsley,  shallots,  and  a  clove  of  garlick, 
chopped  together,  with  whole  pepper,  and  a  little  white 
wine ;  boil  all  together.  When  done,  put  the  meat  on  the 
dish  you  intend  to  serve,  strew  crumbs  of  bread  over,  put  it 
in  the  oven  to  take  colour,  and  serine  with  short  sauce. 

^ate 

*  See  the  ezplanatioo  i .  uratio,  page  50^ 
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Palais  de  B(euf8  d  la  RoMgotte. 
Beef  Palates  with  ^  relishiog  Sauce. 

Boil  die  palates  in  water ;  when  well  peeled,  cut  each 
^to  six  pieces ;  put  thetn  in  a  stew-pan  with  a  slice  of  hanij 
a  faggot  of  parsley,  chibbol,  a  clove  of  garlick,  two  beads  of 
cloves,  and  a  bit  of  buttef ;  let  it  catcH  a  little,  then  add  a 
glass  of  white  wine,  and  as  much  cullis;  simmer  it  some 
time,  skim  off  the  fat,  and  add  pepper  and  salt ;  reduce  the 
sauce  when  ready,  and  add  sweet  lierbs  finely  chopped,  such 
as  Tarragon,  burnet,  chervil,  cresses,  and  civet,  of  each  ac- 
oordiiig  to  their  quality  for  strength  of  flavour. 

Talais  de  Bceufs  de  plusieurs  Fofons. 
Beef  Palates  of  different  Fashions. 

Whe^  the  palates  ^are  boiled  in  water,  and  well  pared 
and  peeled,  cut  them  to  what  form  you  please,  then  braze 
then^  for  half  an^  hour ;  take  them  out  and  wipe  them  free 
from  fat ;  put  them'  in  your  dish,  and  add  what  sauce  you 
please — rather  sharp  is  best,  as  these  palates  are  flat  tasted 
of  themselves.  They  are  also  fried,  behig  dipped  in  good 
batter,  and  served  with  a  relishing  sauce„  or  fried  parsley. 
This  last  is  called  en  croquet. 

Queue  de  Bociifau  aux  Choux. 
Beef  Tail  and  Cabbages. 

Cut  a  beef  tail  into  several  pieces,  scald  and  boil  it  in 
broth,  with  a  faggot  of  parsley,  shallots^  a  laurel  leaf,  and 
three  heads  of  cloves ;  when  boiled  about  an  hour,  put  to  it 
a  good  savoy,  first  scalded,  a  pound  of  pickled  pork  cut  in 
pieces,  and  a  little  salt  and  pepper.  When  done  take  it  out 
of  the  braze,  saueeze  the  fat  out ;  put  all  into  a  tureen  inter- 
mixed, and  add  broth  and  good  cuUis  sufficient  to  make  it 
either  more  or  less  fiquid. 


tbo 
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Queue  de  Bauf  aux  Lentilles. 
Be«f  Tail  tod  Leijttil?. 

Bbabe  tint  ta3  sttl  out  it  mto  pieces^  with  pickled  pprk  as 
before;  make  a  veal  cullis  with  slices  of  vealy  ham,  oihoiis» 
carrots^  pamieps,  and  celery;  when  it  catches  add  broth, 
and  finish  as  m  all  othef  culUs.  Boil  lentils  either  in  broth 
or  water ;  make  a  porridj^e,  to  mix  with  the  cuUis  to  a  thick 
consistence,  which  serve  in  a  tureen  upon  the  tail  and  pickled 
pork. — ^They  are  done  the  same  with  ^1  sorts  of  porridge 
eidier  diy  or  green. 

Queue  de  Baufen  Pdt6  Chaud. 
Hot  Beef  Tail  Pie. 

Braze  two  or  three  ta^s  to  about  three  parts,  dien  take 
them  out,  and  cut  them  in  pieces ;  put  a  couple  of  slices  of 
ham  in  the  bottom  of  your  pie,  and  then  the  tails ;  co^er  it 
over  with  butter  and  thin  slices  of  lard,  and  finish  your  pie,;; 
bak^  k  'y  wfaea  done  take  out  die  lard  and  ham,  skim  off  the 
hi  very  clean^  and  aerve  upon  it  a  good  sauce,  or  a  ragout  of 
aDyso#t. 

Queues  de  BtRufs  de  plusieurs  Fapons. 
Beef  Tails  of  different  Fashipns. 

Tails  welt  brazed  may  be  dressed  different  ways.  You 
may  broil  them,  and  serve  them  with  a  sharp  sauce  in  a  boat ; 
also  as  a  tureen  with  all  sorts  of  herbs  and  roots,  such  as  cu- 
cumbers, chesnats,  truffles,  turnips,  onionSi  carrots,  or  with 
sweetbreads,  coxcombs,  Sec  or  as  part  of  a  hodgepodge  with 
any  other  kind  of  me|U. 

Gras  double  d  la  Robert.^ 
Tripes,  Sauce  Robert.* 

Pry  three  or  four  sliced  onions  in  butter  till  they  are 
almost  done ;  boil  the  tripe  in  water  very  tender,  and  cut  it 

*  8«e  SancM,  p.  38. 
H 
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in  pieces,  wbiclvmix  mth  the  onions,  adding  a  Itttlf^  cullis,  x 
glass  of  white  \vine,  as  much  broth,  a  faggot  of  parsley,  chib- 
bol,  a  laurel  leaf,  two  cloyes,  three,  or.  four  Tarragon  leaves^' 
pepper  and  salt ;  boil  on  a  slow  fire,  skim  it  well,  reduce  the 
sauce.pretty  thick,  and  add  a  little  mustard  vUmi  seady  to 
serve.  ••« 

Gras  double  ml  Verjus. 
Tripes,  Verjuice  Sauce. 

Boil  die  tripe  very  tender;  make  a  marinade  with  oil^ 
pepper,  s^t,  parsley,  and  shallots  chopped  very  fine ;  soak 
the  tripe  some  time  in  this,  then  roll  it  in  bread  crumbs,  and 
broil  it  of  a  good  colour ;  serve  with  a  sauce,  half  cuUis  and 
half  verjuice. — (See  Sauces,  p.  34.) 

Gras  double  de  phisieurs  Fafons. 
Tripes  of  different  Fashions. 

Tripes  boiled  very  tender  may  be  cut  in  different  forms, 
and  diessed  with  mushrooms,  parsley,  shallots,  a'  clove  oT 
garlick,  a  few  Tarragon  leaves,  two  cloves,  a  slice  of.  kami  a 
.  bit  of  butter,  thyme,  and  laurel ;  let  it  catch  a  little,  then 
add  a  glass  of  white  wine  and  as  much  broth ;  redu<;e  the 
sauce,  and  make  a  liaison  with  three  yolks  of  eggs,  pepper 
and  salt,  verjuice  or  lemon.  If  you  would  make  it  brown,, 
instead  of  a  liaison  add  cullis  and  gravy,  a  small  quantity 
of  scalded  ps^sky,  chopped  very  fine,  or  any  otfier  sweet 
herlis; 

Rognon  de  Bauf  d  la  Moufafde. 
Beef  Kidney  and  Mustard  Sauce. 

Fry  sliced  pnions  in  butter  to  half;  cut  the  kidney  into 
sn^all  pieces,  and  put  it  to  ^e  onions  in  a  stew-pan,  with 
pepper  and  salt,  and  stew  it  on  a  slow  fire  (the  kidney  wiU 
furnish  liquor  enough) ;  add  the  mustard  wlien  ready.^ 

,.      ail  -•     •   - 
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\  '  '  Rognm  df  Bceuf  d  la  Mode. 
Beef  Kidney  k  la  Mode. 

Cut  the  kidpeys.  io  «iiiidl  pieoeB,  and  clean  them  verj 
vfell;  cut  also  a  pound  of  pickled  pork  in  pieces;  chop 
«ome  paralej/  kbadotS;  and  a  clove  of  garlick;  gamisli  the 
bottom  of  your  stew-pan  with  slices  of  lard ;  then  kidney, 
pork;  and  herbs,  theh  lard  again,  until  you  have  finished  ^ 
let  it  stew  for  about  three  hours  over  a  )b1ow  fire,  or  in  the 
oven ;  when  it  is  almost  d<Nie,  add  a  good  spoonful  of  brandy ; 
serve  it  in  a  tureen  either  hot  or  cold.  This  is  alio  dotie 
with  whole  kidneys,  being  properly  seasoned  and  laided,  as  in 
other  pieces  of  beef. 

Rognon  de  Bituf  en  fillet. 
Bfeef  Kidney  Shredd^. 

Braze  the  kidney  till  very  tender^.atid  %red  it,  which  you 
may  serve  upon  stewed  cucumbers,  or  any  other  greens  what- 
ever.    It  must  be  made  pretty  relishing. 

Rognon  de  Bceuf  en  PAti  Chaud. 
Hot  Kidney  Pie. 

Cut  the  kidneys  into  thin  slices,  and  lay  them  in  the  bot- 
tom of  die  pie,  then  sweet  herbs  chopped,  such  as  parsley, 
^me,  shallots,  mushrooms,  pepper,  and  salt ;  continue  tms 
tiu  the  dish  is  full,  then  cover  the  whole  with  slices  of  lard, 
and  finish  the  pie;  bake  it  in  the  oven,  take  out  the  lard, 
and  skim  off  the  fat  very  clean :  make  a  sauce  with  a  glass 
of  white  wine,  a  tolerable  quantity  of  cullis,  reduce  to  the 
consistence  of  a  good  sauce,  and  squeeze  a  Seville  orange  in 
it  when  ready. 
<• 

Rognon  de  Bauf  d  la  Bourgeoise. 
Kidney,  Family  Way. 

Cut  a  kidney  in  two,  and  put  it  into  a  stew-pan  with  pars- 
ley, thallots,  a  clove  of  garlickj  thyme,  and  laurel,  all  chopped 
very  fine,  and  a'bit  of  butter ;  turn  it  over  the  fire  some  time, 


,> 
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then  roll  it  in  bread  crumbs  and  bfoil  it.  Pour  the  sauce 
gently  over  it  when  ready.  Make  (he  sauce  half  gravy  and 
half  verjuice. 

'Tetine  de  Vache  au  Verju». 
Cow's  Udder  and  Verjuice  Saiice«. 

Gut  the  udder  in  pieces  and;  put  it  intd  ?  st^^p^^  y/iHt 
shofpfd  parsley,  chibbol,  mu^hrpoijapy  a  c|ov|i  of  ^afUok  ^aA 
butter;  let  it  catch;  then  add  a^ glass  of  whits  wiai^  brolbf* 
nepper  and  salt;  simmer  it  to  a  short  sauc^;  tbc^n  tnake  p. 
Laison  with  two  yolks  of  eggs  and  broth;  when  ready  ^dd  % 
spoonful  of  verjuice  or  lemon. 

Usage  de  l^  Gxaissf,  i/c  BiBuf  et  MoUelle. 
The  Way  to  use  Beef  Suet  and  Marrow. 

To  use  suet  aad  marrow,  all  jhe  small  skjn  and  $|i||ews 
must  be  picked  out  very  clean-r-(thQ  w^y  to  do  it  ia  common 
to  all  kitchen  maids).  It  serves  for  most  forcedrmeat  (as 
does  the  marrow  for  particular  uses),  and  is  extremely  good 
to  put  into  brazes,  bemg  ver^  nourishing.  If  you  would  use 
it  instead  of  butter,  soak  it  m  milk-wann  water,  turning  and 
pressing  it  with  your  hands  to  render  it  soft,  and  to  squeeze 
out  tlie  water. 

Tranches  de  Bteuf  a  la  Bourgeoises 
Beef  Steaks  the  Family  Way. 

Lard  the  stejiks  here  and  there  with  laige  lardons;  put 
them  into  jthe  pan  with  chopped  parsley,  shallots,  thyme, 
laurel,  salt,  whole  pepper,  aud  a  glass  of  white  wine;  let 
them  soak  two  hours,  then  simmer  them  till  done.  You  may 
serve  them  either  hot  or  cold. 

Tranches  de  Bceuf  d  la  Camargot. 
Beefsteaks,  by  the  Name  of  a  famous  Dancer. 

Lard  thick  ^ef  steaks,  with  half  lard  and  half  anchovies ; 
put  them  into  a  stew-pan  upon  slices. of  lard^  adding  fine 


jfpicenikmnoa^lt,  ^a.  |^e>  anchoviea  H^ill  ao^rer)  u  faggot  of 
pander,  chi)>bolj,  9^  ^Ipve  of  garlicky  two  sli«lIots>  a  laurel 
leaf;  Uiymey  basil,  and  a  glass  of  >\'hite  wine :  let  these  sim- 
mer about  four  hours,  then  sift  the  sauce  in  a  sieve,  and  add 
M  bit  of  butter  rolled  in, flour:  according,  to  the  quantity  of 
isauce  you  want,  add  broth  and  cuUis,  anid  a  lemon  squeeze 
if  you  Uke  it 

•  Tranches  ile  Baufdia  Uoyale. 

Beef  Steaks,  Royal  Fashion. 

!,  I^Af  D  a  diick  stake  with  lai^e  lardons;  season  it  with  fine 
Wpic^^  parsley^  cfaibbol,  a  clove  of  garlick,  two  shaUots^  a 
;jlaurel  fe^i^.  a^d  thyme,  all  chopped  very  fin^;  put  your  beef 
into  the.  pan  upon  thi^  slices  of  lard,  a  few  sliced  onions, 
jind  other  sliced  roots ;  soak  it  over  a  slow  fire  about  live  or 
SIX  hours  in  its  own  gravy,  the  pan  beinr  well  covered;  to- 
wards the  latter  end,  put  to  it  a  spoonfufof  brandy;  sift  die 
sauce  in  a  sieve,  and  skim,  off  the  fat  if  you  serve  it  up  hot, 
but  not  if  cold. 

When  served  hot  it  is  called  a  la  mode  berf;  and  H  la  ro^ 
yah  when  cold. 

Tranches  de  Bauf  d  la  Servante. 
Beef  Steaks  toeat  hot  or  cold,  Family  Fashion. 

Cut  the  slices  thin;  lay  a  down  of  sliced  lard,  then  of 
fte-aks,  fine  herbs,  and  spices,  and  so  on  till  yon  have  done ; 
add  a  glass  of  brandy,  and  stop  the  pot  very  well  with  paste 
to  keep  the  steam  in ;  let  it  simmer  five  or  six  hours  on  a 
very  slow  fire. 

Tranches  de  Bauf  au  Caramel. 
Beef  Steaks  Glazed,  or  Fricandeau. 

Take  a  bit  of  beef  of  what  bigness  you  please,  lard  it 
through  with  large  lardons,  seasoned  with  fine  spices,  (lard 
the  upper  side  neatly),  boil  it  in  broth,  with  a  glass  of  white 
M^ine,  a  faggot  of  parsley,  shallots,  a  clove  of  garlick,  three 
cloves,  whole  pepper,  and  a  little  salt;  when  done  tender, 
«ift  the  sauce  in  a  sieve,  skim  the  fat,  and  reduce  it  to  a 
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giaze^  with  which  you  glaze  the  upper  side;  sei^e  it  upoa 
what  stewed  herbs  you  please,  as^pmach,  endive,  sorrel)  or 
any  other  vegetables. 

Canellons  de  Batif. 
Beef -Forced-Meat  in  form  of  a  Pudding. 

Mince  a  piece  of  tender  beef  math  as  nmch  suet,  a  bit 
of  ham,  and  small  bits  of  lard,  two  or  three  eggs,  parsley, 
shallots,  thyme,  laurel,  fine  apices,  and  a  little  salt;  add  a 
glass  of  brandy;  mix  all  together,  and  roll  it  in  the  fonn  of 
a  large  pudding,  placing  round  it  thin  slices  of  lard;  over 
the  lard  put  white  paper,  and  upon  the  paper  a  paste  made 
of  flour  and  water;  bake  it  about  two  hours  in  tM  oven,  and 
when  done  take  off  the  paste  and  lard.  If  you  serve  it  hot, 
add  a  relishing  sauce ;  if  cold,  leave  the  paste  till  you  are 
ready  to  serve,  and  send  it  up  in  a  second  course. 

Andouillettes  de  Tranches  de  Bctuf. 
Beef  Puddings,  or  Sausages. 

Cut  thin  slices  of  beef  in  length,  put  bpon  it  forced-meat, 
made  of  roasted  fowl,  marrow,  parsley^  shallots  and  mush- 
rooms, chopped  very  fine,  with  fine  spices;  add  three  yolks 
of  eggs  to  mix  it,  and  roll  it  in  the  form  of  a  pudding;  make 
a  little  batter  with  oil  and  bread  crumbs,  roll  them  in  it,  and 
.  broil  slowly,  basting  with  the  remains  of  die  oil;  serve  with 
it  a  clear  sauce  of  veal  cullis  and  verjuice,  vinegar,  or  lemon. 

l^cKiif  de  Desserte  d  la  Sainte  Menehoult. 
Cold  Beef  marinated,  or  broiled. 

Cut  slices  of  cold  roast  beef,  and  make  a  marinate  with 
a  little  oil,  parsley,  chibbol,  mushroom's,  a  trifle  of  garlick, 
two  shallots,  all  finely  chopped,  with  pepper  and  salt;  soak 
the  beef  about  half  an  hour;  make  as  much  of  the  marinate 
keep  to  it  as  you  can,  and  a  deal  of  bread  crumbs;  broil  on 
a  slow  fire,  basdf^  with  the  remaining  liquid,  and  serve  with 
^  ckar  sharp  sauce. 
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Bauf  de  Desserte  d  la  Bwrgeme. 
Cold  Beef  the  Family  Way.    . 

Slicb  three  or  four  onkMU,  and  fry  tUeni  b  Batter;  when 
doDe,  add  a  spoonful  of  brotfay  two  chopped  shallots,  pep* 
per  and  salt;  then  put  slices  of  cold  beef  mto  it,  and  boil 
fw  a  moment;  when  ready/  make  a  liaison  with  two  or  three 
yolks  of  eggs,  and  a  little  vin^ar. 

Cold  beef  is  also  very  pood  with  cold  sauce,  made  of 
chopped  parsley,  shallots,  vin^ar,  oil,  mustard,  and  a  poun- 
ded anchovy,  &c.  viz.  a  ravigotte  sauce. 

Bauf  de  Desserte  en  Papillotte. 
Cold  Beef  broiled  in  Paper. 

Soak  your  slices  in  a  marinate  made  of  oil  or  butter, 
parsley,  shallots,  mushrooms,  pepper  and  salt;  roll  the  pieces 
m  paper  with  this  sauce,  rub  the  paper  with  butter,  broil 
on  a  slow  fire,  and  serve  in  the  paper. 

Ctdotte  de  Bcnif  d  la  Mantoui. 
Rump  of  Beef  Mantua  Fashion. 

Gaenish  the  bottom  of  your  pot  with  slices  of  lard, 
sliced  onions  and  roots,  then  die  beef  upon  them,  well  tied; 
soak  it  some  time,  then  add  broth,  pepper  and  salt,  a  faggot 
of  parsley,  chibbol,  two  cloves  of  garlick,  two  laurel  leaves, 
thyme,  basil,  and  four  cloves;  braze  on  a  slow  fire:  when 
half  done,  put  to  it  small  savoys  prepared  in  this  manner; 
scald  a  whole  savoy  about  half  an  hour,   th^  squeeze  the 
water  from  it;  have  a  good  force-meat  made  with  fillet  of 
veal,  beef  suet,  two  eggs,  half  a  pint  of  cream,  and  a  little 
chopped  shallots;  take  the  cabbage  leaves  one  by  one,  and 
put  some  of  this  force-meat  upon  them,  then  put  them  toge- 
ther in  the  form  of  a  small  cabbage;  make  as  many  as  you 
think  proper,  tie  them  well  all  round,  aild  put  them  in  the 
braze  with  the  beef;  when  done,  take.them  out,  and  wipe  them 
free  from  fat.    You  serve  them  in  the  Same  dish  with  me  beef, 
with,  a  sauce  made  of  cullis,  and  two  pounded  anchovies.    If 
you  have  no  culUs,  sift  some  of  the  braze,  and  add  a  bit  of 
butler  rolled  in  flour,  some  fine  chopped  parsley,  a  lembn 
squeeze,  or  a.little  vinegar. 
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Cuiatte  de  Bcnff  Fumh. 
Ru/np  of  Beef  Sunoked* 

.  BoNB  a  rump  af  b^  as  well  as  yoa  can  wMiout  spoffito^ 
the  shape,  sah  it  wifh  a  potnidof  salt  and  two  ^uiicaa^f  sail* 
petre,  put  it  iato  a  sdting  paii^  lengtfa^waT',  with  aH  savts  of 
sweet  herbs,  as  paRsiej,  sha&Qis,  th^mM,  laurd,  buil,  woifer 
savory,  half  a  handful  of  juniper  berrks,  a  litde  corimder,  waA 
two  cloves  of  ^arlick ;  leave  it  about  a  weak  in  sak,  then  bang 
it  in  the  chimney ;  wi^n  dried,  keep  it  id  a  dry  placie  for  vse^ 
It  must  be  boiled  in  water  witfiout  sak,  a  few  onioaa,  efali«s^ 
a  faggot  of  sweet  herbs,  and  a  little  nutmeg ;  let  it  cool  in  the 
liquor,  and  serve  it  cold  upon  a  napkm,  with  green  parsley: 
If  you  apprehend  its  being  too  much  salted,  soak  it  some  time 
before  boiling. 

Culottt  d  VEcarlate  sans  Salpitre. 
Scarlet  Beef  without  Saltpetre. 

Bonk  a  rump  of  beef  thoroughly;  cut  about  a  pound 
and  a  half  of  lard  thick,  to  lard  it  widi  in  the  inside;  mix  a 
pound  of  salt,  with  an  ounce  of  fine  spices,  and  make  the  salt 
and  spices  stick  to  the  lard  as  much  as  possible;  then  rub  the 
beef  with  the  remainder,  roll  it  in  a  linen  cloth  with  seven  or 
eight  laurel  leaves,  thyme  and  basil  in  prot>oirtion,  and  al^t 
half  a  quarter  of  a  pound  of  juniper  berries  bruised;  wnip  a 
coarser  cloth  round  it,  and  put  it  into  the  ground  for  six  of 
seven  da^s,  which  will  make  it  red  instead  of  saltpetre. '  When 
you  use  it  boil  with  it  a  few  slices  of  beef,  in  broth  or  wttter, 
without  salt,  a  faggot,  onions,  and  carrots;  let  it  cool  in  its 
broth,  and  serve  ym  before. — It  will  serve  either  for  a  hot  or 
cold  disli. 

Cidotte  de  Baiif  d  la  Gascogne. 
Rump  of  Beef  Gascogny  Fashion. 

Soak  a  boned  rump  of  beef  for  four  days  in  a  brine  made 
of  oil,  seven  or  eight  whole  cloves  of  garlick,  half  a  pound  of 
salt,  half  an  ounce  of  mixed  spices,  thyme,  laurel,  and  basil ; 
boil  the  beef  in  tlie  brine,  with  a  pint  of  M^iite  wine,  and  ai 
|nuch  broth ;  when  done,  wipe  the  fill  clean  off,  sift  put  of 
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the  brotfa^  and  add  a  little  cullis ;  reduce  it  to  a  pretty  thick 
sauce, — ^The  breast,  or  any.  part  of  the  brisket,  may  be  done 
the  same. . 

Culotte  de  Bauf  dans  son  Jus. 
Rump  of  Beef  in  its  own  Gravy. 

Boil  a  boned  rump  of  beef  on  a  very  slow  fire,  in  short 
li(|uid,  about  eight  or  nine  hours,  with  a  faggot  of  parsley, 
chibbol,  two  laurel  leaves,  a  clove  of  garlick,  two  shallots, 
thyme,  four  cloves,  half  a  nutmeg,  pepper  and  salt ;  when  it 
is  done,  skim  off  the  fat  very  well,  and  serve  it  with  the  broth, 
after  sifting  it  through  a  stamine. 

Culotte  de  Bauf  diversifii. 
Hump  of  Beef  diversified. 

.  Boil  a  rump  of  beef  as  the  preceduig ;  when  half  done, 
put  to  it  six  whole  onions,  as  many  turnips,  parsneps  and 
carrots,  cut  in  what  form  you  please ;  scald  all  the  roots 
before  you  put  them  into  the  pot.  Garnish  the  beef  with 
the  roots,  and  mix  some  cuUis,  >vith  a  little  of  the  broth  for 
sauce.  Another  time  do  it  with  cabbages  and  sausages, 
which  will  cause  a  variety.  You  may  also  serve  upon  it 
what  ragout  you  please. 

Culotte  de  Baufau  Vin  de  Champagne. 
Rump  of  Beef  boiled  in  White  Wine. 

Marinate  the  beef  two  days,  being  first  well  rubbed 
with  salt ;  put  it  into  a  pan  with  a  pint  of  oil,  four  cloves  of 
garlick,  mixed  spices,  two  laurel  leaves,  thyme,  basil,  and  six 
cloves ;  boil  it  with  the  marinate,  and  a  bottle  of  white  wine ; 
skim  off  the  fat,  and  sift  the  broth  for  sauce,  adding  a  little 
cullis  to  make  it  thicker ;  reduce  it  to  a  good  consistence,  to 
•serve  with  the  meat. 
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Ctdotte  de  Bteuf  d  la  Rat/ale. 
Rump  of  Beef  Royal  Fashion. 

Garnish  your  pot  with  slices  of  beef,  veal,  aiid  ham; 
then  put  m-tlie  rump,  being  first  boned,  with  sliced  onions, 
carrots,  turnips,  parsneps,  a  few  slices  of  lard,  pepper  and 
salt ;  soak  it  about  an  hour,  then  add  a  pint  of  white  wine, 
as  much  broth,  a  faggot  of  parsley,  chibbol,  two  cloves  of 
garlick,  four  cloves,  and  half  a  nutmeg ;  simmer  it  about  five 
or  six  hours,  then  take  it  out,  and  wipe  off  the  fat  with  m 
cloth.  Serve  upon  it  a  ragout  of  sweetbreads,  fat  liver,  comba, 
Tnushrooms,  artichoke  bottoms,  or  small  eggs.  You  will  find 
receipts  for  making  any  of  these  under  the  directions  given 
for  ragouts. 

Cnlotte  de  Ban/  d  la  Sainte  Menehoult. 
Rump  of  Beef  {\  la  Sainte  Menehoult. 

Tie  it  well,  aud  boil  it  till  above  half  done  in  water,  with 
all  sorts  of  roots  ;  then  braze  it  in  broth,  with  a  faggot,  and 
salt  sufficient  to  give  it  taste ;  put  it  upon  the  dish  you  intend 
to  serve,  making  a  batter  widi  three  or  four  spoonsful  of  cul- 
lis,  butter,  and  six  yolks  of  eggs,  baste  the  beef  with  it,  and 
sprinkle  it  widi  bread  crumbs;  lastly,  put  it  in  the. oven,  to 
give  it  a  fine  brown  colour.  You  may  serve  a  clear  sauce 
under  it,  and  garnish  tlie  edge  of  the  dish  with  bits  of  bread 
dipped  in  yolks  of  eggs,  and  fried  of  a  fine  colour. 

uiloyau  en  BariL 
Chump  of  Beef  in  the  Form  of  a  Barrel. 

Bone  a  chump  of  beef  thoroughly,  roll  it  in  the  fonii  of 
a  barrel,  and  tie  it  fast  to  make  it  keep  its  form ;  lard  it 
through  aud  tlirough  with  large  lardons,  well  seasoned  with 
mixed  spices,  and  sweet  herbs,  finely  chopped ;  put  it  in  a 
brazing-pan,  nearly  of  its  own  bigness,  with  slices  of  lard 
under  it ;  strew  large  onions  and  roots  sliced  over  the  beef, 
with  a  large  faggot  of  parsley,  chibbol,  two  bay-leaves,  thyme, 
two  cloves  of  garlick,  pepper  and  salt ;  soak  it  on  a  slow 
fire  about  an  hour,  then  add  a  pint  of  wliite  wine,  and  as 
much  broth ;  let  it  simmer  sloM'ly  about  four  or  five  hours. 
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according  to  the  bignesji  of  the  piece  j  when  doue,  drain  it, 
and  wipe  the  fat  clean  off;  put  it  on  the  table-dish  before 
you  untie  it,  and  acrve  \vith  it  what  sauce  or  ragout  you 
please. 

Filets  (TAloyau  de  touies  Fafons. 
Fillets  of  Beef  different  Ways. 

Cut  a  fillet  of  beef  out  of  the  surloin  ;  take  out  all  the 
sinews,  and  lard  it  thick ;  put  it  in  a  stew-pan,  widi  a  little 
melted  lard,  parsley,  shallots,  mushrooms,  whole  pepper  and 
salt;  simmer  it  some  time,  then  put  it  into  a  brazing-pan, 
with  slices  of  veal,  ham,  and  lard,  and  boil  it  on  a  slow  fire ; 
when  half  done,  add  a  glass  of  white  wine,  and  when  tho- 
roughly done,  skim  the  broth  free  from  fat,  and  sift  it ;  mix  a 
little  Gullis,  and  serve  it  upon  the  fillet. — If  you  would  serve 
it  with  different  sauces  or  ragouts,  after  larding  it,  boil  it  in 
brodi,  with  a  duss  of  white  wine,  a  faggot  of  parsley,  chibbol, 
a  clove  of  sarljck,  two  cloves,  one  carrot,  one  parsuep,  and 
a  few  small  onions ;  when  it  is  thus  done,  you  may  serve 
upon  it  what  sauce  or  ragout  you  please.  You  may  also 
lard  and  dress  this  fillet  as  a  fricandeau,  A  roasted  fillet 
may  likewise  be  dressed  in  the  same  manner  :  when  cold  cut 
it  iu  thin  slices,  and  serve  it  with  stewed  cucumbers  or  any 
other  garden  stuff,  only  put  the  meat  in  it  a  moment  to  warm 
without  boiling. 

Aloyau  au  Four, 
Chump,  or  small  Surloin  in  tJie  Oven. 

According  to  the  bigness  of  the  piece,  take  a  deep  pan, 
and  garnish  tfie  bottom  with  a  few  slices  of  lard ;  put  to  it 
a  facgot  of  parsley,  shallots,  a  clove  of  garlick,  three  heads 
of  cloves,  pepper  and  salt ;  soak  it  half  an  hour  over  the  fire, 
and  put  to  it  a  bottle  of  Rhenish  wine ;  when  ready  to  boil 
cover  it  well,  and  put  it  in  the  oven  six  or  seven  hours; 
when  done,  clean  the  fat  off,  sift  the  sauce,  and  serve  it  with 
the  beef. 
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Aloyau  en  Ragout. 
Small  Surloin  Ragout. 

Braze  a  bit  of  surloin,  larded  with  large  lardons  in  brodi 
and  a  pint  of  white  wine ;  add  a  faggot  of  sweet  herbs, 
onions  and  roots.  When  done,  take  it  out,  and  serve  it  with 
a  ragout  of  sweetbreads,  of  mushroonis,  or  any  pdier  kind 
of  ragout. 

Aloyau  a  la  Dauphine, 
Surloin  of  Beef  Dauphin  Fashion. 

Take  a  surloin  thoroughly  boned,  make  a  hole  in  the 
middle  large  enough  to  hold  a  salpicony  viz.  a  stuffing  made 
after  this  manner :  cut  raw  ham  into  pretty  large  bits,  take 
a  fowl  boned,  two  scalded  sweetbreads,  and  a  tongue,  and 
mince  them  together,  with  chc^pped  parsley,  a  clove  of  gar- 
lick,  mushrooms,  salt  and  pcp)  er,  scraped  lard,  laurel  and 
thyme,  and  four  yolks  of  cg<^s ;  put  this  in  the  beef,  and 
secure  it  well ;  boil  it  in  a  pot  near  to  its  own  bigness  in  a 
little  broth,  a  bottle  of  white  wine,  a  large  faggot,  three 
cloves,  a  laurel  leaf,  six  Tarragon  leaves,  three  or  four 
onions,  and  a  few  roots ;  finish  it  on  a  slow  fire,  and  serve 
upon  it  a  sauce  a  rEspagnole,  which  you  will  find  in  the 
Sauce  articles. 

Filet  d' Aloyau  en  Cr Spine. 
Fillet  of  Beef  in  Cowl. 

Pare  a  fillet  of  beef  clean  from  all  its  sinews,  scarify  it 
lengthways  in  different  places,  and  fill  the  incisions  with  a 
light  forced-meat,  made  of  scraped  lard,  chopped  mush- 
rooms, truffles,  shallots,  pepper  and  salt,  two  yolks  of  eggs, 
and  the  juice  of  half  a  lemon ;  roll  it  up,  and  bathe  it  in  oil 
and  whites  of  eggs,  mixed  together ;  then  tie  the  cowl  round 
it,  fasten  it  to  die  spit  with  a  strong  skewer,  and  let  it  roast 
till  three  parts  done  ;  then  take  it  off,  unwrap  the  cowl,  put 
the  fillet  into  a  stew-pan,  on  a  slow  fire,  till  it  is  quite  done. 
It  will  yield  gravy  sufficient  for  sauce,  or  you  may  add  a 
little  more,  with  a  good  lemon-squeeze. 
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Filet  d'Aloyau  aux  fines  Herbes. 
Fillet  of  Beef  and  Sweet  Herbs. 

Lard  a  fillet  of  beef  indifferently,  with  large  pieces,  let 
it  catch  a  little  in  a  stew-pan,  with  butter,  a  glass  of  white 
wine,  as  much  broth,  salt  and  pepper;  simmer  it  on  a  slow 
fire,  till  three  parts  done;  then  skim  off  the  fat,  sift  all  llie 
liquid,  and  add  to  it  a  good  bit  of  butter,  rolled  hi  lloui*, 
parsley  chopped,  shallots  and  mushrooms,  with  four  or  five 
Tarragon  leaves ;  put  tlie  fillet  in  it  to  finish,  and  reduce  the 
jsauce  to  a  good  consistence,  to  sei-ve  together. 

Filet  d*Aloyau  mix  Onions  en  Cripinc. 
Fillet  of  Beef  and  Onions  in  Cowl. 

Slice  seven  or  eight  onions,  and  fry  them  in  butter  tho- 
roughly ;  then  add  pepper  and  salt,  one  chopped  anchovy, 
three  yolks  of  eggs,  and  a  little  broth  :  mince  a  roasted  fillet, 
^nd  cut  the  cowl  the  bigness  you  please;  lay  a  down  of 
onions,  then  fillet  minced,  and  so  ou  ;  then  roll  it,  and  baste 
it  with  eggs  and  bread  crumbs ;  bake  it  in  the  oven,  and 
;  serve  it  with  a  good  clear  sauce,  relbhed  widi  lemon,  or  a 
few  drops  of  vinegar. 

Filet  de  Hceuf  cL  Ulntendante. 

From  Intendant,  a  Military  Post,  or  in  Uk*. 
Finances,  &c. 

Make  forced-meat  with  fowls'  livers,  rasped  lard,  a  little 
butter,  parsley,  shallots,  muahrooms,  three  yolks  of  eggs,  and 
fine  spices ;  cut  a  fillet  of  beef  into  two,  and  flatten  it  with 
the  Cleaver,  lard  it  through  with  middling  lardons,  then  lay 
the  forced-meat  upon  it,  and  tic  it  in  a  cloth ;  boil  it  in 
broth,  a  glass  of  white  wine,  and  a  faggot  of  sweet  herbs ; 
when  done,  serve  with  it  a  ragout  of  sweetbreads,  or  truf- 
fles, &c. 
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Filet  de  Bauf  aux  Anchoii. 
Fillet  of  Beef  and  Anchovies. 

Soak  five  or  six  anchovies  in  water  about  two  hours, 
split  them,  and  lard  the  fillet  with  them,  intermixed  widi 
lard ;  boil  it  on  a  slow  fire,  with  a  little  broth  and  a  glass  of 
wj^te  wine,  one  clove  of  garlick,  two  of  cloves,  and  a  faggot; 
when  done  sift  the  sauce,  add  a  bit  of  butter  rolled  in  flour, 
two  spoonsful  of  cream,  and  a  few  small  capefs  whole  \^ 
make  a  liaison,  and  serve  it  upon  the  fillet. 

Filet  de  Bauf  d  VAmiraU 
Fillet  Admiral. 

Sl;c^  five  or  six  onions,  and  fry  them  in  butter ;  then 
take  two  anchovies  split  into  several  pieces,  a  little  rasped 
lard,  two  yolks  of  eggs,  a  little  salt,  and  powder  of  basil; 
scald  the  fillet  of  beef  in  boiling  water,  cut  it  in  difierent 
slices  without  separating,  and  between  them  put  some  of  the 
stuffing ;  tie  it  up  in  veal  cowl,  and  roast  it ;  serve  with  cul* 
lis,  jelly  broth,  and  lemon. 

Filet  de  BccufGlassL 
Fillet  in  Jelly. 

Make  a  jelly  with  a  knuckle  of  veal  and  trimmings  of 
poultry,  boiled  in  water ;  skim  it  well ;  when  done  sift  the 
brodi,  and  put  it  again  on  the  fire,  with  a  glass  of  white 
wine,  and  lemon  slices  ;  when  it  boils  add  two  eggs,  ^ells  and 
all ;  reduce  it  to  the  consistence  of  a  sauce,  and  sift  it  duougb 
a  napkin.  Lard  the  fillet  with  lard  and  ham,  and  braze  it 
till  very  tender ;  let  it  cool  in  tlie  braze.  When  you  use  it, 
slice  what  quantity  you  please  into  the  diah  you  intend  to 
serve,  warm  some  of  the  jelly  and  pour  it  over  the  shces,  then 
cool  it  with  ice,  or  in  a  cool  place, 

Filetb  de  Boetif  GrilUs. 
Fillets  of  Beef  Broiled. 

Cut  slices  of  fillets  to  what  bigness  you  think  proper, 
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flatten  them  wi^  a  alea¥«r;,  put;  upon  eadl  slice  a  good 
forcecNmeaty  roll  them  and  tie  them  with  packthread ;  put 
them  for  about  an  hour  in  a  marinate,  made  o£^  oil,  pars- 
ley, chibbol,  a  clove  of  garlicky  two  shallots,  a  laurel  leaf, 
thyne,  pepper  and  salt;  then  broil  die  fillet  slowly,  and 
serve  with  cullis,  sauce,  one  shallot  chopped  very  fine,  pep^ 
per,  salt,  and  the  juice  of  half  a  lemon. 

Filet  de  B(BufA  la  Nivemoise. 
Fillet  of  Beef,  Nivemoise  Sauce. 

Make  a  marinate  with  butter  and  flour,  half  a  glass  of 
vinegar,  two  spoonsful  of  broth,  pepper  and  salt,  three 
cloves,  a  little  coriander  pouuded,  a  laurel  leaf,  thyme,  basil, 
two  garlick  cloves,  and  two  sliced  onions;  make  it  milk- 
warm,  put  a  larded  fillet  in  it  about*five  hours,  then  take  it 
out,  and  put  a  slice  of  lard  upon  the  unlarded  side ;  tie  it 
up  in  paper,  and  roast  it ;  serve  with  it  a  sauce  a  la  Niver- 
noises    See  page  28. 

Filet  de  Batif  d.  ritalienne. 
Fillet  of  Beef  Italian  Sauce. 

Lard  a  fillet  of  beef  on  one  side,  scarify  the  other,  and 
stuff  it  with  chopped  parsley,  shallots,  thyme,  laurel  powder, 
and  mushrooms,  with  a  little  scraped  lard,  pepper  and  salt ; 
tie  it  in  paper,  and  roast  it ;  strew  the  uiuarded  side  with 
bread  crumbs,  and  colour  it  with  a  salamander.  Serve  an 
ItaUan  sauce,  which  you  will  find  in  page  29* 

Filet  de  Bmif  a  la  Gendarme.* 
Fillet  of  Beef  Gendanne  Fashion. 

Cur  a  fillet  into  thin  large  slices,  and  marinate  them  in 
oil,  parsley,  chibbol,  a  clove  of  garlick,  mushrooms,  salt,  and 
peppet ;  tie  them  rolled  in  paper,  with  the  marinate,  upon 
sniall  skewers,  and  roast  them.  Make  a  sauce  with  a  little 
cullis,  a  glass  of  white  wine,  pepper  and  salt,  and  a  few 
sweet  herbs,  first  scalded  and  finely  chopped. 

*  TIm  Ocndanne  are  a  part  of  tiw  Kiog't  Body  Guards. 
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Poitririe  de  BceuffumSe. 
Brisket  of  Beef  Smoaked. 

According  to  the  bigness  of  the  piece  proposed,  make 
a  brine  after  this  manner :  a  good  quantity  of  salt  and  water, 
pepper,  slices  of  large  onions,  a  few  cloves  of  garlick,  diyme, 
bay-leaves,  a  sprig  of  basil,  a  few  shallots,  juniper  berries, 
and  a  few  spice  cloves ;  put  the  beef  in  this  for  about  a  fort- 
night, then  press  it,  to  drain  out  the  brine,  and  hang  it  in  the 
chimney  in  a  proper  smoaking  plice,  until  it  is  quite  diy. 
Jnniper  tree,  or  aromatic  herbs,  are  very  good  to  bum  under 
it  while  drying,  for  those  Mho  approve  that  particular  taste 
and  flavour.  When  it  is  used,  soak  it,  and  boil  it  like  a  ham. 
The  brine  may  serve  for  making  of  pickled  pork,  or  curii^ 
of  tongues  of  any  sort. 

Poitrine  de  Bceuf  h  la  Monarque. 
Brisket  of  Beef,  Monarch  Fashion. 

Boil  a  fine  brisket  of  beef  in  broth  or  water,  and  a  pint 
of  white  wine,  a  faggot  of  sweet  herbs,  t\i'o  cloves  of  garfick, 
four  spice  cloves,  laurel  leaves,  thyme,  shallots,  a  quarter  of 
a  nutmeg,  pepper  and  salt;  when  done  cut  a  hole  in  the 
middle  large  enough  to  hold  a  little  forced*meat,  a  ragout 
of  pigeons,  sweetbreads,  coxcombs,  fat  liver,  or  mushrooms; 
cover  it  over  with  forced-meat,  put  it  a  while  in  the  oven, 
and  when  ready,  serve  upon  it  a  pretty  thick  sauce,  made 
with  cuUis,  butter,  and  four  yolks  of  eggs,  relished  with 
lemon.  It  is  also  strewed  with  bread  crumbs,  and  coloured 
in  tlie  oven. 

Poitrine  de  Bceuf  cL  la  St^  Menchoult. 
Brisket  of  Beef  Broiled,  St.  Menehoult. 

Tie  a  brisket  witii  packthread;  boil  it  till  half  done,  in 
the  common  way  ;  then  put  it  into  a  braze  witti  broth,  pep- 
per and  salt,  a  faggot  of  parsley,  shallots,  a  clove  of  gar- 
lick,  four  cloves,  thyme,  laurel,  onions  sliced,  and  roots; 
finish  the  boiling;  put  it  on  a  dish,  and  pour  over  it  a  sauce 
as  in  the  preceding  receipt ;  then  sprinkle  bread  crumbs  over 
it,  and  give  it  colour  in  the  oven ;  wipe  the  dish  free  from 
fat,  and  serve  upon  it  a  relishing  sauce. 
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Afarfskc^  K>thee(hnzed,  or  broiled  in  n  plain  way,  niajr 
h^  s^tVbA  ^ith  any  sauce,  ragout,  or  st€weil  oerbs,  or  rooti^ 
such  as  convenienc;  serves. 

TendrtrM  de  Bcmf  de  pluiieurs  Tdfons. 
Beef  Oristles  of  different  Fas^iions. 

Cut  gristles  of  beef  to  what  bigness  you  think  proper; 
9cM  Aem  ft  ttoment  in  boilk^  water,  ^en  braze  thehi  ttitb 
alfttiftbfoth^  igiassof  white  wine,  a  faggot  of  pafsle^,  chibbol, 
Lmsel  kavea^  ^yme^  basil,  two  ^lov^s,  one  of  garlick,  whol^ 
fepfier  *and  sall^  sUded  onions  and  rd6tt;  wheft  dbne,  tak^ 
th^  bUMn  of  Am  brace,  whidi  you  sift  iti  a  sieve,  and  ^im 
die  fat  very  clean  off;  then  add  to  it  a  bit  of  butter  roUed  in 
flour,  a  litde  si^aldod  ferial  tinely  cboppei^  and  a  lemon 
squeeze  or  a  little  vinegar,  serv^  this  sauce  upon  the  grisdes. 
•^When  thua  bftsfd,  you  may  sfcrve  upon  them'  what  ragout 
jou  please.^-* You  may  also  serve  with  them  cabbage  and 
iMnifta^^,  first  brazed  sfbout  an  ho<tf  >itb  the  gristles-^-^-They 
«iKy  be  «ervei#  as  friedndeaiix,  with  any  sort  of  stew^  greens ; 
a^  tlien  dief  cM^  is  ealted  by  the  naitie  of  die  greens,  ni 
AM^Moiis  i  tmeHkj  ftc.  &c. — Or  ^oa  may  make  them  in  the 
mtfiMic^  of  pickled  pork,  if  you  wdl  not  smoke  them. — Yon 
may  preserve  them  a  long  while  by  simmering  diem  some 
time  in  fresh  hog's  lard,  then  placing  them  close  in  an  earthen 
pan,  and  pouriilg  the  lard  upon  diem  till  the  meat  is  covered; 
when  it  is  cold  cover  the  pot,  and  keep  it  in  a  cool  place. 
You  may  preaarte  old  turkeys^  geese,  and  other  poultry  or 
game  in  the  same  manner. 

C6te  aU  Carbonade  de  Bmiif  au  Four. 
A  Rrb  of  Beef  in  the  Oven. 

Tak»  a  pf^tty  fleshy  rib,  and  boil  it  hi  a  1^  braz^,  With 
brofh,  a  Ktde  s«h,  a  few  slioei^  tf  onion,  and  rtM9;  when  kh 
dSM,  sift  the  briCiAl  and  rediNe^  it  to  a  glaze;  baste  die  rib 
with  it  all  over,  iMd  let  it  cool:  take  M  Httle  scraped  lard  cit 
biiter,  miit  it  with  diopped  parsley,  shallots,  a  trifle  of  gUr^ 
lick,  mushrooms,  thyme,  laurel,  and  basil  powder;  put  it  all 
tt^a  die  baef,  iM  it  ap  ia  papcfry  and  pot  it  into  the  avea 
rar  Mf  aar  hour;  then  t&ke  off  die  paper,  and  tfiake  a  s^ce 
with  cuUis,  a  little  verjuice  or  lemon^  and  gather  all  iha 
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choppetl  herbs  that  stick  to  the  paper,  and  mix  mth  the 
sauce^  adding  a  little  salt  and  pepper — ^A  roasted  rib  will 
serve  equally  Met!  for  this  dish. 

C6te  de  Bosuf  d  la  Remoulade. 

A  Rib  of  Beef,  with  Mustard  or  Horse*radish 
Sauce. 

Labd  a  rib  of  beef  with  lai|;e  lardonsy  and  braae  it  at 
the  former;  when  done,  take  the  fiit  off  the  broth,  baste  liie- 
meat  with  it,  and  strew  it  with  bread  crumbs;  bastbg  it  with 
butter  now  and  then  tc  keep  it  from  bumiaff;  serve  it  diy 
with  the  sauce  in  a  boat^-rC^^  Sauce  Remomadt,  Pwgt  50«) 

C6t€  de  Bmif  A  lAnglaise. 
Rib  of  Beef  English  Fashion. 

Flatten  a  rib  of  beef  with  a  cleaver,  simmer  it  a  few 
turns  in  ho^^s  lard,  tlien  braze  it  in  the  same  lard  over  a 
slow  fire,  with  a  glass  of  white  wine,  as  much  broth,  all  sorts 
of  sweet  herbs  finely  chopped,  with  pepper  and  salt;  whea 
done,  skim  the  broth,  sift  it,  and  make  a  liaison  widi  three 
yolks  of  eggs,  and  serve  it  upon  the  meat.* 

Cotes  de  Bmif  d  la  HolUnidme. 
Ribs  of  Beef  Dutch  Fashion. 

Cut  thin  ribs  of  beef,  bone  diem  all  to  a  bit  at  the  thiu 
end,  simmer  them  in  butter  tiU^they  are  almost  done,  let 
them  cool,  and  take  their  gravy,  which  mix  with  forced-meat 
made  of  fillet  of  veal,  beef  suet,  chervil.  Tarragon,  bumet, 
garden  cresses,  pepper,  salt,  and  nutmeg,  adding  three  yolks 
of  eggs  to  form  them  into  a  farce;  wrap  up  the  beef  in  the 
forced-meat,.and  bake  it  in  the  oven,  or  in  a  Dutch  oven;  tak« 
some  of  the  gravy,  mix  it  widi  cullis,  yeijuice  or  lemon, 
pepper  and  salt;  and  serve  it  upon  the  meat. 

nibs  of  beef  brazed  or  plain  boiled,  may  be  served  witk 

*  It  is  ao  wagv  necosary  to  make  tiieae  dishes  with  ftcsiLiiicat;  a  rik 
cut  oat  of  a  roasted  piece  of  beef,  not  over  done,  will  be  eqnatty  good,  tf 
not  better. 
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all  sorts  of  sauces  oc  ragouts,  or  with  stewed  garden  greens, 
and  roots.  They  mvf  be.  ako  broiled,  lik^  muttcm-steaks 
with  or  without  sauce. 

Oreilles  Tie  Bcetif. 
Beef  Ears. 

Bbef  ears,  well  scalded  like  calves,  may  be  made  tender 
in  a  strong  braze,  full  of  strong  herbs  and  spices ;  they  should 
be  afterwards  broSed,  and  served  with  axullii^  or /relishing 
sauce.'  As  diey  are  used  but  seldom,  I  dfall>take  iv>  further 
notice  of  their  dressings    ■  .-i^  ,     .  ,  .    •; 


.     DU  FEAU.  ■■   •-  .  - 
OF  VEAL. 

Obon  veal  oi^t  to  be  very  white  and  fat;  I  shall  not 
take  upon  me  to  give  directions  for  cutting  up  calves,  as  the 
Rench  audior  does,  as  I  am  very  sensible  that  all  sorts  of 
meat  are  cut  to  greater  advantage  in  England  than  in  France; 
and  the  French  butchers  are  even  so  sensible  of  it,  that  I  have 
myself  known  several  of  them  come  from  Parjus  on  purpose 
to  attend  the  cutting  of  meat  at  St.  James's  market,  and 
•diers,  for  ins^c^on. 

Tite  de  Veau  d  la  Bourgeoise. 
Calfs  Head  Family  Way. 

^'  Trim  the  muzzle  off,  nearly  to  theeyes,  without  cutting 
the  tongue;  soak  it  in  several  waters  to  clean  it,  then  scald 
^it  in  boiling  water;  boil  it  in  water  with  a  few  onions,  two  or 
^ee  cloves,  two  shallots  and  salt;  when  done,  drain  it,  open 
die  skull,  and  serve  it  quite  hot  with  vin^ar,  pepper,  salt, 
and  chopped  parsley,  in  a  boat. 


76  T^B^rK<?«?8i}p.?,o<{f;. 

'  Cdlfs  Head  Stuff^4.      ..; 

Take  a  calf's  head  scalded  with  the  skin  on,  and  bone 
it;  make  a  forced-mei^  with .fiJlft  of  y^l,  beef  suet,  bread 
crumbs^  milk,  parsley,  thyme,  mushrooms,  four  yolks  of  ^gs, 

|)epper  and  salt;  put  som<e  of  this  pveparation  into  the  head, 
eaving  room  in  the  middle  to  pujt  ^  ragout,  well  season^, 
either  of  pfigeonis,  streefr-brea^  or  other;  tover  \i  bver  with 
forced-meat,  and mdkeibe  form  of  thel^ettki as  neardis'tiosfei- 
ble;  wrap  it  up  with'sliccs  of  Jarrf,  tie  it  xh  a  doth,  knd  btazc 
it  in  bfoth*,  white  "wtne,  md  s^eet  hefbs:  serve  upon  It  a 
Spanish  or  Italian  sauce,  or  any  other  you  like  best.— Tlie 
bones  and  what  remains  upon  them  may  be  boiled,  as  a  good 
deal  of  meat  will  remain  upon  them,  and  may  be  eaten  plain, 
or  in  fricasee  or  ragout. 

Tite  de  Veau  d  la  Poivrade^  (from  the  Sauce.) 
Calf's  Head  with  k  sKar^  Sauce. 

Take  a  scalded  head,  hoaf  i|  as  fac  as  the  eyes,  and  boil 
it  like  the  first,  with  som6  pidcled  ^ork ;  both  m  hich,  when 
done,  most  be  served  in  the  same  dish :  boil  half  a  glass  of 
▼j^fri  as  inuck  liffothi  chopped  stuiUots,  iind  wM^  ^hiMlQl; 
sift  It,  and  ^cl4  ^^rsei  F^PP^r  mn^alt;  serve  t|ii«  f^uc^i^p^Nl 
t^e  "bead, .  Qt  ji^  ?  s^c^bo^^.  .  y«u;n\^y  also  s^Vf  ^  tt  i^il)^  ^^. 
sauce poiwa4h'wkf^JW  will fio4Ml  ptge  3Q>    ,   .. 

TSte'^e  Veau  mi  Vtrd-gakmi. 
Calf's  ilead,  with  fried  Pmrsiey. 

Soak  the  head  twenty-four  hours,  sc^d  it  in  baling  water, 
then  boil  it  in  water  and  a  Kttte  vinegar,  with '  roots,  herbs 
and  spices,  as  the  former;  cut  it  in  pieces,  and  r<^l  it  in  batter 
made  of  oil  and  white  wine,  salt,  and  parsley  heaves;  bathe 
the  head  in  it,  and  fry  it  of  a  good  <:ol9ur:  serve  it  up  crisp, 
with  fried  parsley  rQuu4  it.  Tb^  braiii^  require  only  half 
aa  much  boilipg  as  the  rest. 
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Calfs  Head  in  CowL 


I-'-' 


Takb  up  ihe  skin  of  ft  scalded  calf's  he^,  with  as  mudi 
of  die  flesh  as  y«ii  «aD  without  breaknj;  it;  scald  and  peel 
Ae  tongue,  which  cut  into  fillets,  with  a. raw  fowl;  mix  these 
fillets  with  chopped  parsley,  shallots,  mushrooms,  peHfT 
and  salt;   make  a  farce  with   (b^  brains  miuqedy  sU  ji^d 
yplks  of  eggs,  bread  crumbs  aipal^^  In  mik,  pf^pper  andstU^. 
choppefl  mushrooms,  chibbol  and  parsley^  jpqund  these  all* 
togethet*,  lay  this  farce  upon  the  skm,  ^d  then  the  fillets  aa'. 
first  prepared;  roll  it  up  first  in  cowl,  |U|d  tbei(i  JQ  a  stamina 
or  Hncji^  dotfi;  braze  it  in  a  Ijjjht  bra^e^  vith  a  fe^p  glassei: 
of  white  wine  therein  ;^  when  ^j^p^i  u^^iu^  (be  clolb,  buJ^. 
leave  the  cowl  round  it;   wipe  it  free  from  fat,  and  serva 
^iihponiife  $auce^  which  you  will  find  in  page  AA^ 

Tite  deVeati  d  la  Sauce  an  Porcfrais. 
Calfs  liedd;  with  fresh  Pork  Sauce, 

$c>|Lp.and  bone  a  qalPs  head,  and  boil  it  m  bfo^,  with- 
a  few  slices  of  lard ;  when  done,  take  i(  out,  mid  wipe  it 
clean :  serve  upon  it  a  fresh  pork  sauce,  which  yOu  will  find 
in  page  40« 

TSte  de  Vtfiu  d  ia  Sai}a€  Mm^hwlt. 
.      Calf »  Head  St.  Menehoult. 

J^diL  a  calfs  head  vts  i  la  Bourgeoise;  make  a  forced- 
meat  with  the  brains,  roasted  poultry,  scraped  larcl,  bread 
crumbs  soaked  in  milk,  parsley,  mushrooms,  three  yolks  of 
eggs,  pepper  and  salt ;  stuff  h  m  the  room  of  the  brains,  and 
in  the  ears;  put  upon  this  a  thick  sauce  madeofcuUis,  a 
bit  of  butter,  and  mree  yolks  of  eggs;  then  sprinkle  crumbs 
of  bv^  oveir  it^  bake  it  in  the  oven  of  a  fine  cplour^  and 
serve  with  a  relishing  sauce« 

TSte  de  Veau  Marinie. 
Calfs  Head  Marinated. 

Bo  IX  a  calf's  head  about  three  parts,  then  take  the  brains. 
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etrsy  and  tongue,  v^ich  marinate  with  vinegar,  nrlick, 
diallotSy  parsley,  pepper  and  salt;  dip  it  in  batter  and  frj  it; 
serve  with  fried  parsley.       '  i       .' 


'^./ 


OreiUes  de  Veau  Fritt^ 
Calves'  Ears  Friedi 


p-k.AZE  the  ears  in  a  strong  braze  to  make  them' tender : , 
dqV  them  in  bsitter,  and  fry  them;  serve  them  wit^  friea. 
parsley.  Yon  may  also  stuflp  them  widi  good  forced-meat,, 
and  fry  them  die  same  way. 

Observe  as  a  general  rule,ithat  in  brazhg  any  thing  which 
requires  to  be  kept  whit^,  to 'put  a  few  slices  of  peeled  lemonf 
iii  the  brlize,  accordiiig  to  {the  quantity  of  the  other  season* 
itos.  '    '" '" 

^  ..:.;•;         -  '  •     . 

Orcilles,  de  Veau  en  Mentis  droits,  r 
Calves'  Ears  Shredded. 

Braze  the  ears,  then  cut  them  in  fillets;  (it  is  the  cutting 
that  gives  the  name;)  serve  with  a  sauce  Robert,  which  you 
Will  find  in  page  38.  ' 

Oreilles  de  Veau  au  Gratin. 
Calves'  Ears,  au  Gratin.* 

Tiic  ears  brazed  are  done  the  same  way  as  all  former 
directions  for  gratin.  Also  broiled,  and  served  with  a 
relishing  sauce.  ^ 

Oneilles  deVeau  auVontife.       .       ^ 
Calves'  Ears  Pontiflf  Sauce.      ,*!' :    / 

Braze  the  ears  very  white  and  tender,  then  take  them 
out,  and  wipe  them  perfectly  dry:  serve  upon  a  Sauce  aw 
Pontife,  page  42. 

*  See  explanatimi  of  Gratin,  page  50. 
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Oreilles  de  Veau  d  la  Mmrtme. 
Calves'  Ears  Housewife  Fashion. 

Makb  a  sauce  with  a  little  jelly  brotfa^  as  much  white 
wine,  a  bit  of  butter,  chopped  parsley,  diallots,  pepper  and 
aalt ;  boil  it  to  a  pretty  thick  consistence;  when  ready,  squeeze 
in  half  a  Seville  orange,  and  add  a  few  slices  to  it;  serve 
upon  brazed  ears. 

Oreilles  de  Veau  au  Fromage. 
Calves'  Ears  and  Cheese* 

'•  The  ears  being  brazed,  soak  them  in  melted  butter,  bread 
crumbs,  and  rasped  Parmesan;  put  them  in  the  oven  to  take 
a  good  colour;  make  a  little  forced-meat  with  rasped  cheese, 
bread  crumbs,  and  three  yolks  of  eggs;   lay  this  on  the  dish 


you  intend  to  serve;  let  it  catch  a  little  on  a  very  slow  fire, 
Uty  the  ears  upon  it,  and  serve  it  up  widi  a  good  clear  cullis 
for  sauce.  • 

Oreilles  de  Veau  d  I'ltalierme. 
Calves'  Ears,  Italian  Sauce. 

Braze  the  ears  in  a  strong  white  braze,  with  spices,  and 
•a  few  slices  of  lemon;  wipe  them  dry,  and  serve  mem  upon 
the  Italian  sauce,  which  you  will  find  in  page  29- 

Oreilles  de  Veau  d  la  Sainte  Menehotilt 
Calves'  Ears,  k  la  St.  Menehoult. 

The  ears  brazed  as  before;  bathe  them  in  a  good  batter 
and  bread  crumbs;  broil  slowly,  basting  with  a  little  butter: 
serve  with  a  Sattce  Remoulade  in  a  sauce-boil,  which  you 
will  find  in  pt^  39- 

Cervelles  de  Veau  d  la  Crtme. 
Calves'  Brains,  Cream  Sauce. 

Soak  and  scald  the  brains^  then  boil  then}  in  broth,  with 


two  fliiees  of  1mmii»  SMtttt  kerbs,  il  cfoVerof  gtifi^k,  tnd  two 
spice  cloves;  cover  them  with  thin  shoes  of  lard :  when  done, 
wipe  diem  diy,  tnd  serve  upoa  a  Sauce  i  la  Bechamelp  as  id 
page  39. 

CerveUes  de  Veau  aux  petk§  OnioM^ 
Calves'  Brains  and  small  Onioniu  * 

Scald  as  many  small  onions  as  you  diink  proper;  braza^ 
them  with  the  brains  ingoOd  brotb,  with  a  few  slices  of 
lardy  a  glass  of  white  wine,  pepper  and  salt,  and  a  faggot  of 
sweet  herbs;  then  drain  the-bmins  and  onions;  garnish  the 
'  dish  with  the  onions,  serve  upon  it  Sauu  BavigpUe,  (jM(t 
35)  or  any  other  sauce. 

Cervelles  de  Veau  muc  JBcreiMief^ 
Calves*^  Brains  and  Craw-Fish. 

Prepare  the  brains  as  the  former,  make  a  craw-fish 
cullis  as  in  page  7;  boU  the  taik  in  broth  and  white  wine; 
garnish  the  diali  with  the  taib^  and  serve  flie  cullis  upon 
the  brains. 

Cervelles  de  Veau  an  SokU.* 
Cahres'  Brains  fried  of  a  fine  yellow  Colour. 

Cut  the  brains  in  four  pieces,  braze  them  about  half 
an  hour  in  white  wine,  with  two  slices  of  lemon,  pepper  and 
salt,  thyme,  laurel,  cloves,  parsley  and  shallots;  then  drain 
them  and  soak  tbam  in  batter  aaade  of  flour,  a  little  oil  and 
white  wine,  and  fry  them  of  a  fine  colour.  Or  you  ma^ 
baAe  them  in  eggs  and  bread  cruinbs,  and  afterwards  broil 
them. 

Cervelles  de  Veau  a  la  Gascogne. 
Calres'  Brains  Gascoon  Fashion. 

MakS  t  tttti5^  with  H  bit  of  butter,  bread  crumbs,  a  clove 
^  d^  8$U»  metitt  it  Hiigbt  u  the  lutf. 
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of  garlicky  pw^i  dubbel^  a  fkss  of  wkite  w^it,  as  much^ 
brothy  pepper  and  nit ;'  reduce  to  a  flmce  conflUtq||»|  and 
serve  upM  blazed  brain%    '  f 

CerveUes  d&  Veau  au  ReveU.* 
Calves'  Brains,  Mustard  Sauce.      \ 

The  brains  brazed  as  the  former;  make  a  batter  with 
cullisy  butter,  aad>miutard;  bathe  dM  brains  in  it,  and  strew 
over  it  bread  crumbs  and  cheese ;  give  them  colour  io  the 
oven^  er  iwndi  a  sahmandev^  and  serve  diem  upon  cullfa  and 
mustard.  When  brazed  they  may  be  broiled  slowly^  and 
served  with  a  sharp  rehshing  sauce. 

Cervelles  de  Veau  h  dijferentes  Sauces. 
Calves'  Brains  with  different  Sauces. 

Srains  brazed  in  broth  and  wine^  as  directed,  may  be 
used  with  wiwrt  sauce  or  ragout  is  most  convenient,  such  as 
of  fat  livers,  pigeons>  sausages,  onions,  capers,  fried  bread, 
cLOm  oCc.  ^ 

Yeux  de  Veau  de  differentes^  Fa  fans. 
Calves'  Eyes  of  different  Fashions. 

When  done  like  the  brains,  you  may  either  fry  or  broil 
them,  making  the  same  preparation.  TheymajTbe  served 
in  matelots  or  tureens,  or  by  themselves  with  a^y  sauce,  or 
as  part  of  any  soKt  of  ragout. 

Lemgm  de  Vecm. 
'  Calfs  Tongue  (see  Neat's  Tongue). 

CiiLvxs''  tonsucs  are  dressed  after  the  same  manner  as 
neats'*  tongues,,  allowing  for  the  difference  of  time  in  bpiling 
or  bakii^. 

*'  Tlie  word  Receil  Bignifiei  the  awi^eniag  or  sharpeBiog  of  the  palate. 
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Fraises  de  V^au  nu  NatureL 
K         t^alves"  Chaudron  fn  a  plain  Way. 

Soak  it  well  and  scald  it;  then  boil  it  in  water  with  a 
bit  of  butter,  flour,  pepper  and  saft,  a  faggot  of  sweet  herbs, 
tw%  cloves^  thyme,  laurel,  and  two  onions.  Serve  it  very 
hot,  with  a  sharp  sauce  in  a  sauce-boat. 

•     Fraises  de  Veau  au  Soleil. 
Chaudron  fried  of  a  fine  clear  Colour. 

Boil  it  as  before,  then  cut  it  in  pieces,  marinate  about 
an  hour  or  two  in  vinegar  and  broth,  pepper  and  salt,  cloves, 
and  sliced  onions  ;  then  drain  it,  and  fry  it  with  a  good  thick 
batter,  of  a  fine  clear  brown. 

Fraises  de  Veau  d  la  Froven^ale. 
Chaudron  Provence  Fashion. 

Tn  E  chaudron  being  boiled  as  the  foimer,  cut  it  in  fillets, 
and  make  a  sauce  with  butter,  chopped  mushrooms,  a  little 
garlick,  a  glass  of  white  wine,  broth,  a  little  oil,  pepper  and 
salt ;  reduce  to  a  sauce ;  put  the  chaudron  in  it  a  moment, 
and  add  a.  good  squeeze  of  lemon.  If  it  is  too  fat,  cut 
some  of  it  off  when  you  dress  this  dish,  and  also  when  you 
fry  it. 

Qrepinettes  de  Fraises  de  Veau. 
Chaudron  dressed  Olive  Fashion. 

Cut  three  or  four  onions  in  dice,  and  parboil  them  in 
butter;  then  put  a  chaudron  ready  boiled,  and  cut  in  the 
same  manner,  bread  soaked  in  cream  or  milk,  a  little  fresh 
lard,  salt  and  spices,  chopped  shallots,  parsley,  chibbol,  and 
thr^  raw  yolks  of  eggs  ;  mix  all  these  together  properly,  and 
roll  the  mixtiue  in  as  many  bits  of  cowl  as  you  think  proper, 
either  in  the  form  of  sausages,  or  any  other ;  strew  them  with 
bread  crumbs,  put  them  in  the  oven  to  bake  and  take  a  good 
colour,  or  under  the  cover  of  a  brazing-pan^  on  a  slow  file. 
Serve  with  a  good  clear  sauce  under  them. 
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Baignets  de  Fraises  de  Veau. 
Chaudron  fried,  small  Fritters. 

Boil  it  as  before  directed,  tlien  cut  it  in  pieces,  aitd 
marinate  it  about  an  hour  in  oil,  butter,  pepper  and  salt, 
chopped  parsley  and  shallots,  on  an  ashes  fire;  make  tlie 
herbs  stick  to  it,  dip  it  in  batter,  and  fry  it  very  crisp.  Serve 
^th  fried  parsley. 

Fraises  de  Veau  en  CrSpine. 
Chaudron  in  Veal  Cowl. 

Tins  is  done  with  forced-meat  as  the  Crepinettes,  oiJy  of 
a  larger  size.     Serve  with  it  Sauce  Italienne, 

Fraises  de  Veau  a  VAllemande. 
Chaudron  German  Fashion. 

Make  a  preparation  for  a  Gratin,  with  Swiss  cheese 
rasped,  bread  crumbs,  two  yolks  of  eggs,  and  a  little  cuUis  ; 
place  this  in  the  table  dish,  on  ashes  fire,  to  make  it  catch  at 
the  bottom ;  then  put  in  a  chaudron  plain  boiled,  trimmed 
of  most  of  the  fat,  and  cut  in  middling  pieces,  mixed  in  a 
Sauce  Robert,  well  finished  short  sauce;  garnish  the  dish 
round  widi  small  white  onions,  boiled  in  broth,  and  biu  of 
bread  fried  in  butter ;  pour  a  little  melted  butter  over,  mixed 
with  a  spoonful  of  mustard ;  then  strew  it  with  bread  crumbs 
and  rasped  cheese,  and  give  it  a  good  colour  in  tlie  oven ; 
wipe  the  dish  free  from  fat,  and  serve  it  with  a  little  clear 
reushing  sauce. 

Tourtes  aux  Zephirs  de  Fraises  de  Veau. 
Chaudron  Pie. 

Make  a  good  puffpaste  pie,  and  bake  it  by  itself;  make 
a  ragout  with  the  cbaudroi^  (first  well  boiled),  mushrooms, 
parsley,  shallots,  a  clove  of  garlick,  a  glass  of  white  wine 
and  cuUis ;  reduced  to  a  good  consistence,  then  put  in  the 
chaudron  cut  in  slices  ;  skim  the  fat  very  clean,  add  pepper, 
salt,  and  a  good  lemon  squeeze,  served  in  the  pie.     AVhen 
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^roperly  brazed  it  may  be  served  witb  any  aauce^  and  ii  alao 
•ynade  iuCo  sausages.  * 

»    .    •  T?oyt  de  Veau  d  la  hdte. 

CalPs  Liver  in  a  hurry. 

Cut  k  in  thin  slices^  then  iiy  it  in  butter,  with  pepper, 
salt,  and  chopped  shallots.  When  done,  add  a  §powM  ct 
Tinegar. 

Foye  de  Veau  d  la  Rocambole. 
Calf  s  Liver  with  Rocambole. 

Chop  green  rocambcJe  and  mushrooBM,  cut  the  liver  in 
thin  slices,  put  it  together  in  a  stew-pan  widi  a  bit  of  butter, 
rolled  in  flour,  and  a  glass  of  wjiile  wine ;  boil  for  half  an 
hour,  reduce  the  sauce,  and  add  pepper,  salt,  and  vinegar. 
If  you  would  have  it  wUte,  make  a  naison  of  yolks  of  egga 
and  cream,  verjuice  or  lemon.  This  is  called  a  la  Poulette 
when  white. 

Foye  de  Veau  d  la  Broche. 
Cairs  Liver  Roasted. 

Lakd  the  liver  widi  pretty  large  lardonft,  roiled  in  fine 
spices ;  roast  it,  and  serve  a  Sauce  Piqttante,  viz.  sharp  or 
reliMng. 

Foye  de  Veau  en  H&tereaux. 
Calfs  Liver  Haslets. 

Cut  it  in  pretty  large  pieces,  maiinate  it  with  butter, 
pepper,  sak,  and  sweet  herbs  chopped;  leave  it  some  time 
over  a  very  slow  fire  ;  then  roll  several  pieces  in  veal  cowl, 
with  as  much  sauce  as  possiUe  ;  tie  it  upon  a  hatdet,  viz. 
a  liirge  skewer,  with  thiu'  sheet  of  lard  round,  and  roast  it. 
Serve  with  it  relishing  sauce,  as  P Aspic,  Nivemoise,  or  may 
other. 
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JPojfc  dt  Vtan  u  la  Braise. 
Calf's  liver  Brazed.  • 

Lard  the  liver  with  large  lardons,  and  braze  it  in  a  stew- 
pan  of  much  the  lame  bigness,  with  a  few  slices  of  lard, 
aweet  herbs,  laurel,  onions,  roots,  and  a  jill  of  white  wine; 
boil  it  about  an  hour,  and  serve  it  with  a  relishing  sauce ;  or 
feduce  its  own  sauce  (if  not  too  much  salted),  skim  off  the 
UlXj  sift  It,  and  add  a  little  butter  and  flour,  scaled  parsley 
chopped,  vinegar  or  lemon. 

Foye  de  Veau  a  la  Mariniert. 
Calf's  Liver,  Sailors'  Fashion, 

Cut  a  liver  into  four  or  six  pieces^  and  fry  it  in  butter, 
turning  it  several  times  till  it  is  uioroughly  done ;  then  take 
it  out  of  the  stew-pan,  and  put  into  the  same  pan  a  little 
flour,  pouring  about  half  a  pint  of  red  wine  on  it  by  little 
and  Uttle ;  then  add  three  or  four  shallots,  parsley  and  chib- 
bol,  finely  chopped,  pepper  and  salt ;  boil  this  together,  and  . 
reduce  k  to  a  sauce  consistence,  then  put  the  liver  in  it  to 
warm  together.  When  ready  to  serve,  add  a  few  capers  and 
a  chopped  anchovy. 

Crepitiettes  de  Foye  de  Veau^  or  Veal  en  Crepine^  only  dif- 
fer in  size,  and  are  done  as  all  former  directions,  which  to 
avoid  repetitions  I  shall  pass  over. 

Saucisses  de  Foye  de  Veau. 
Calf's  Liver  Sausages. 

ThKt  are  made  after  the  same  manner  as  pork  or  other 
sausages ;  the  meat  used  gives  the  name. 

Rognons  de  Veau  de  plusieurs  Fafons. 
Veal  Kidneys  of  different  Fashions. 

Mix  sliced  onions  and  minced  kidney,  fry  it  in  butter,  and 
add  a  little  broth,  a  spoonful  of  white  wine,  pepper  and  salt : 
jierve  with  a  Uaison  three  yolks  of  eggs  and  cream.  If  you 
would  have  it  brown,  instead  of  eggs  and  cream,  use  cullis 
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sauce.    You  may  also  serve  them  broiled,  with  a  relishing 
sauce. — Of  roasted  kidneys  you  may  also  make  omelets,  to 
serv^  u^n  toasted  bread,  and  they  are  very  good  to  mix  with 
0        most  sorts  of  forced-meat. 

Pieds  de  Veau  de  phisieurs  Fofoiis. 
Calves'  Feet  of  different  Fashions. 

Calves'  feet  in  a  plain  way  are  boiled  like  the  chaudronsi 
and  eaten  with  a  sharp  sauce.  When  plain  boiled,  you  make 
them  a  la  Poulette,  viz.  a  white  fncasee  (also  en  menus 
droits,  viz.  cut  in  small  shreds).  If  you  fiy  them,  split  them 
in  two,  and  take  out  the  large  bones ;  soak  them  in  marinate, 
,    •  then  in  batter,  to  fry  or  broil. 

Pieds  de  Veau  Farcis. 
Calves'  Feet  Stuffed. 

BoN  E  them  quite,  and  stufF  them  with  forced-meat,  made 
of  whatever  you  please ;  tie  them  in  slices  of  lard  with  pack- 
thread, boil  them  slowly  in  broth  and  white  wine,  sweet 
herbs,  cloves,  roots  and  onions ;  serve  with  what  sauce  you 
please.  When  thus  boiled  or  brazed,  they  may  be  broiled, 
being  first  dipped  in  good  batter,  or  sprinkled  with  bread 
crumbs. 

Pieds  de  Veau  ati  Citron. 
Calves'  Feet,  Lemon  Sauce. 

Ta^e  calves'  feet  plain  boiled,  ])ut  them  into  a  stew-pan 
with  a  little  oil,  half  a  lemon,  sliced  and  peeled,  as  much 
broth  and  cullw  as  will  simmer  on  a  slow  fire  for  half  an 
hour ;  take  them  out  and  wipe   them  dry ;  sift  the  sauce, 
^  skim  it  well,  add  a  bit  of  butter  and  flour,  a  little  cuUis,  a 

pounded  anchovy,  and  half  a  lemon  squeezed,  or  cut  the 
other  half  of  the  lemon  into  dice. 

llis  de  Veaii  de  plusienrs  Papons. 
Calves'  Sweetbreads  of  different  Fashions. 
Sweetbreads  are  very  useful  in  many  dishes,  as  in  pies, 
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fcgouts^  and  fricaaees ;  tbey  are  ako  used  either  fried,  roasted, 
or.  iNK>iled.  They  must  be  soaked  in  warm  water  aii  hour  or 
twOy  then  scalded  in  boding  water  about  a  quarter  of  an  hour 
or  more,  which  the  butdiers  call  setting,  to  make  them^eef^ 
die  longer/  .  i 

Ris  de  Veau  d  la  Duchesse. 
Calf's  Sweetbread  k  la  Duchesse. 

Scald  it,  and  lard  it  with  fine  lard ;  put  in  the  middle  a 
little  farce  called  salpicon,  made  with  mushrooms,  tmfBes, 
or  fat  liver ;  sew  it  up,  and  boil  it  in  good  veal  broth  ;  re- 
duce the  sauce  to  a  glaze,  and  serve  with  a  wine  sauce, 
QfBUge,  or  any  other.  It  is  also  served  with  any  sort  of  stewed 
greens,  being  glazed  like  a  veal  fricandeau. 

Ris  de  Veau  au  ConsqrnmS. 
Calves'  Sweetbreads,  •with  rich  Cullis  Sauce. 

When  the  sweetbreads  are  well  scalded  and  trimmed 
put  them  into  a  stew-pan,  with  a  small  quantity  of  good 
consommfi,  a  faggot  of  parsley,  a  fe\v  chibbols,  one  clove  of 
garlick,  two  of  spices,  a  glass  of  white  wine,  st  slice  of  ham, 
pepper  and  salt ;  when  they  are  done,  skim  the  fat  off  the 
sauce,  sift  it  tlu'ough  a  sieve,  and  reduce  it  to  a  middling 
sauce  consistence,  adding  a  small  quantity  of  fine  chopped 
parsley.  When  ready  to  serve,  pour  it  over  the  sweetbreads, 
with  a  lemon-squeeze,  if  the  wine  does  not  make  the  sauce 
sharp  or  relishing  enough. 

Ris  de  Veau  en  Cristeaux. 
Calves'  Sweetbreads  en  Cristeaux.* 

Braze  the  sweetbreads  till  very  tender,  with  a  few  slices 
of  fillet  of  veal,  ham,  and  larding  bacon,  a  few  cloves,  chib- 
bol,  whole  pepper,  salt^  and  several  slices  of  peeled  lemon  to 
keep  them  white,  and  give  the  braze  a  good  taste;  when 
they  are  done,  take  them  out  to  drain,  and  cut  each  into  four 
pieces ;  skim  the  braze  of  its  fat,  and  add  some  good  cleiKr 

•  So  caUed  irom  the  Ssvce. 


« 
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CttlKft  or  Teiy  good  broths  two  or  Aree  raw  eggs  (akellr  loX 
dU  together),  boil  it  tiH  it  claiifies^  aid  oft  it  as  in  $il  oAcr 
jellies ;  "jput  the  bits  of  sweetbreads  m  any  kiMl  of  noutdiy 
withfc  sufficiency  of  the  jelly  Wiik  it  i»  yet  Hxfaidy  to  ewer 
the  whole ;  or  you  may  place  them  in  a  dish  inteimu^t  Wfth^ 
any  thing  of  different  colours,  to  give  it  a  better  look  upon 
the  table.  If  you  put  them  in  raoulds^^  juat  dip  them  a 
moment  in  \vann  water,  and  they  will  very  readily  turn  out. 

Ris  de  Veau  auxjines.  Herbes. 
Calves'  Sweetbreads,  with  Sweet  Herbs. 

These  are  brazed  asJn  die  two  former  receipts,  or  muefi 
in  ^  same  manner ;  simmer  all  aorts  of  sweet  herbe  iamtf 
chopped,  or  any  one  or  two  particular  soptB>  for  some  taie, 
in  good  cullis,  and  serve  upon  the  brazed  sweetbreads,  either 
whole  or  cut  in  pieces.  You  may  also  serve  them  with  a 
Sauce  i  la  Plucke  verte,  so  called  from  its  being  tinged  of  a 
pale  ^een  colour,  with  choppei  parsley,  or  die  Juice  of  any 
other  greens,  and  mixed  with  good  cullis,  for  variation. 

Ris  de  Veau  d  rAngloise. 
Cakes'  Sweetbreads  Engfish  Fashion. 

Chop  some  parsley,  ehibbol,  mushrooms,  a  couple  of 
shallots,  and  a  litide  basil ;  mix  all  together  with  a  good  bit 
of  butter,  pepper  and  salt ;  put  half  of  this  in  the  bottom 
of  a  stew-pan,  and,  upon  it,  scalded  sweetbreads  sliced  ,*  in^- 
termix  the  slice's  with  some  of  the  first  preparation  and  a 

.  spoonful  or  two  of  good  oil ;  cover  it  over  with  white 
paper,  and  simmer  it  on  a  slow  fire,  botht  under  and  upon 
the  cover ;  when  done,  take  out  the  meat,  skim  the  fat  off 
the  braze,  add  a  little  cuUis  and  »  proper  quantity  of  lemon^ 

.  and  serve  upon  the  sweetbreads. 

Ris  de  Veau  d  la  d'Armagnac. 
Calves^  Sweetbreads  h  la  d'Armagnac.* 

Cut  scalded  sweetbreads,  each  into-  three  piectfS)  and  i 
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bnze  diem  with  a  lew  slices  of  lard ;  chop  a  good  quan- 
tity  of  parsley^  chibbol,  a  few  truffles  or  iimshrooiiiay  and 
one  or  two  shallots ;  mix  alt  together,  with  a  proper  quan- 
tity of  very  good  butter^  bread  crumbs,  pepper  and  salt ; 
then  lay  one  slice  of  sweetbread  on  the  table  dish,  upon  it 
some  of  the  sweet  herbs,  and  so  on  with  the  slices,  as  if  the 
aweetbreads  were  whole ;  put  a  spoonful  of  cuUis  and  a 
glass  of  white  wine  into  me  dish,  simmer  slowly  a  Uttle 
while^  and  reduce  die  sauce  pretty  much. 

Ris  de  Veau  d,  la  Broche. 
Calf's  Sweetbread  Roasted. 

Scald  it  as  all  others,  then  lard  it  finely,  if  agreeable ;  or 
roast  it  without  larding,  being  tied  to  the  spit  by  ik  small 
skewer :  serve  it  widi  what  sauce  you  think  proper.  Being 
larded,  you  may  also  braze  it,  and  glaze  it  as  a  fricaudeau. 
In  that  case  it  must  be  served  upon  stewed  greens,  or  widi  a 
good  cullis  and  lemon  sauce. 

Ris  de  Veau  au  Pontife. 
Calves^  Sweetbreads  Pontiff  Way. 

Bbaze  them  in  the  former  manner,  wipe  them  clean  from 
fat,  and  serve  with  sauce  au  Pimtife,  as  you  will  find  in  the 
directions  for  sauces. 

Ris  de  Veau  en  HSrissan. 
Sweetbreads  as  Hedge-hogs. 

Scald  the  sweetbreads,  and  lard  them  with  ham  and  truf- 
fles cut  in  small  laidons,  and  fried  a  short  time  in  butter 
(let  the  lardooa  stick  out  a  little  to  make  the  appearance  of 
brisdes) ;  siinmer  them  in  the  same  butter  with  broth,  a  glajw 
of  white  wine^.afid  a  very  little  salt  and  pepper;  when  done^ 
skim  and  sift  the  sauce,  add  a  little  cullis,  and  serve  upon 
them. — Observe,  as  li  general  rule,  that  as  sweetbreads  are 
^f  themselves  very  insipid,  they  must  always  be  served  with 
a  sharp  or  relishing .  sauc^^  ip  what<ev^  manner  they  a^e 
dressed,  and  tiien  diey  take  their  name  from  the  sauce  with 
which  diey  are  served.  Particular  attention  must  be  paid  to 
braae  them  tender  atid  y^hite... 
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RissoUe*  d  la  Cfwisy. 
Fried  Forced-meat,  k  la  Choisy. 

Boil  a  bit  of  udder  in  broth,  parsley,  shallots,  roots,  pep- 
per and  salt;  when  done  let  it  cool,  and  cut  it  in  thin 
slices ;  put  a  good  poultry  forced-meat  into  one.  or  two  bitsi^ 
roll  in  M  hites  of  eggs,  dip  them  in  good  batter,  and  bread 
crumbs  if  you  like,  and  fry  them  of  a  good  clear  brown. 
You  may  also  broil  them,  bathing  them  in  eggs,  bread 
crumbs,  and  butter. 

Queues  de  Veau  au  Chmix. 
Calves'  Tails  and  Cabbages. 

ScA.LD  calves'  tails  and  pickled  pork,  and  scald  also  a 
good  savoy,  about  half  an  hour ;  take  it  up,  and  press  the 
water  out'  of  it ;  cut  it  in  quarters,  tie  it,  and  braze  all 
together  in  brodi,  slices  of  lard,  spices,  and  herbs,  as  in  all 
other  brazes.  When  done  take  diem  out,  and  clean  all  free 
from  fat ;  serve  upon  them  a  good  thick  cuUis.  If  you 
would  have  the  cabbage  ms  saner  crauty  add  vinegar. — Calves 
tails  brazed  are  very  good  dressed  to  any  savce^  also  to  use  as 
a  hodgepodge. 

Queues  de  Veau  diversi/ih. 
Calves'  Tails  of  different  Fashions. 

Always  scald  them  first;  if  you  would  serve  them  in 
fricandeaux,  lard  them  and  braze  diem  as  the  former;  if 
without  larding,  serve  them  with  different  sauces  or  ragout, 
fried  or  broiM,  with  any  sharp  sauce  in  a  boat. 

For  brevity  sake  I  shall  avoid  giving  a  repetition  of  Queues 
de  Veau  au  Gratia,  and  Farcies,  as  the  direction  is  already 
given  in  different  places. — ^All  sorts  of  insipid  things  are  to 
be  brazed  iti  white  bnons,  which  are  call^  so  by  putting 
slices  of  lemon  therein,  as  it  lia»  the  power  of  keepmg  the 
brazed  meat  very  white,  at  the  same  time  that  it  gives  an 
agreeable  sharpness  to  the  dish  ;  yet'  very  little  of  it  must  be 
used  when  the  braze  is  to  serve  for  sauce,  after  being  M^ell 
skimmed  and  sifted. 

*  Rissolles  are  made  of  any  sorts  of  meat,  lbllo«iBgitenBie'4lMCtsM»; 
cither  with  forced-meat  or  not. 


:i 
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Anwurettis  de  phtskurs  Fafons. 
Lamb's  Fry,  and  others,  of  different  Fashions, 

Lamb's  fry  must  be'  iMialded  a  moment,  then  soaked  in 
vinegar,  pepper  and  salt,  parsley,  and  shallots ;  leave  it  in 
this  marinate  about  an  hour,  then  djip  them  in  a  thick  batter, 
and  fry  of  a  good  colour.     Serve,  with  fried  parsley. 

If  you  would  nu{out  tliem,  put  them  into  a  light  braze, 
with  small  onions,  min  slices  of  lard,  sweet  herbs,  half  a  lau- 
rel leaf,  thyme,  a  glass  of  white  wme,  as  much  broth,  jpepper 
and  salt.  Serve  what  sauce  you  think  proper,  with  fried 
bread  round  the  dish. 

If  you  would  have  them  in  fricasee,  take  the  marrow  out 
of  the  small  bladders  (when  scalded),  and  prepare  a  creain 
after  diis  manner:  take  a  little  flour,  an  egg,  a  chesnut 
pounded,  rasped  lemon,  sug^,  and  cream ;  make  small  paper 
cases,  place  the  fry  in  dietn^  and  put  diem  a  moment  into  the 
oven ;  boil  the  cream  a  moment  before  you  fill  the  bladders 
with  it,  and  bastie  them  over  with  eggs  and  cream. 

You  inay  also  make  frie«  with  the  guts  of  turkeys,  or  suck- 
ing pigs,  filling  them  with  this  sort  of  cream ;  or  in  the  man- 
ner of  white  puddings.  Boil  them  in  broth  with  tliin  slices 
of  Urd^  and  serve  with  a  Sauce  i  la  Reim.    (See  Sauces.) . 

Tendrms  de  Veau  au  petit  Pais. 
Veal  Gristles  and  Green  Peas. 

Cut  the  gristles  of  a  breast  of  veal  in  pieces,  scald  them, 
and  if  yon  would  have  theni  very  white  braze  them  in  broth, 
with  a  few  slices  of  lard,  half  a  lemon  sliced,  pepper  and 
salt,  and, a  faggot  of  sweett  herbs;  when  done,  wtpe  them 
clean,  and  serve  tlie  peas  pn  tliem.  You  may  also,  when  the 
meat  is  half  done,  take  it  out  of  the  braze,  and  put  it  into  a 
stew-pan  with  the  pe^s,  a  bit  of  butter,  parsley,  a  little  win- 
ter savory,  a  bead  of  cl^ye,  a  slice  of  ham,  cabbage  and  let- 
tuces ;  add  a  little  cullis  and  flour,  and  reduce  the  sauce 
pretty  thick.  Salt  the  dish  only  the  moment  von  arc  ready 
to  serve  it.  ...  ;  i 
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Tendrans  de  Veau  Printaniers. 

Veal  Gristles,  Spring  Sauce  (from  the  Gree^ 
Colour.) 

Prepare  die  gristles  as  the  former,  then  take  diem  out 
of  the  braze  and  put  them  into  a  stew-pan,  with  a  good  bit. 
of  butter,  parsley,  t\('0  cloves,  a  laurel  leaf,  a  few  shallots, 
and  thyme ;  let  them  catch  a  litde,  then  add  a  glass  of  white 
wine,  as  much  broth,  pepper  and  salt ;  then  make  a  liaison 
in  this  manner :  scald  a  handful  of  green  wheat  about  a  quar- 
ter of  an  hour,  squeeze  the  water  out,  and  pound  it,  to  take 
about  a  glass  of  juice ;  sift  the  sauce,  and  mix  this  juice  widi 
it;  reduce  to  a  sauce. — ^This  colour  may  be  given  with 
spinach  or  sorrel  juice. 

Tendrons  de  Veau  Frits. 
Veal  Gristle^  Fried. 

Scald  the  gristles,  then  boil  diem  in  a  little  broth,  a  glass 
of  white  wine,  a  faggot  of  parsley,  green  shallots,  diyme,  a 
laurel  leaf,  t\^'o  cloves,  one  clove  of  garlick,  pepper  and  saJt; 
b<Ml  on  a  slow  fire ;  when  done  take  out  the  fRggot,  and  re- 
duce the  sauce  to  make  it  stick  to  the  ilieat ;  th^  dip  it  in 
batter  and  bread  crumbs,  fry  it  of  a  good  colour,  and  serve 
it  either  dry  or  ^ith  a  clear  sauce. 

Teiidwus  de  Veau  ^  la  Poulette. 
* 

Veal  Gristles  Fricasee. 

Scald  dieni  first,  dten  put  them  into  a  stew-pan,  widi  a 
slice  of  ham,  mushrooms,  a  bit  of  butter,  parsley,  chibbol, 
and  two  cloves ;  let  it  catch ;  then  add  a  glass  of  white  wine 
and  broth ;  reduce  the  sauce,  skim  it  well,  and  make  a  liaison 
with  three  yolks  of  eggs  and  cream :  you  may  add  a  lemon, 
squeeze. 

Tendrmn  de  Veau  au  Ligumes. 
Veal  Gristles  with  any  Sort  of  Greens. 

When  well  scalded,  braze  them  slowly  in  broth,  with 
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dices  of  lard,  a  few  slices  of  lemon,  pepper  and  salt^  and  a 
faggot  of  sweet  herbs ;  when  done  wipe  off  tlie  fat,  and  sei-vo 
witk  stewed  gceeos,  or  what  sftuce  you  please. 

Tendrans  de  Veau  en  Fncandeau, 
Gristle  or  Breast  of  Veal  larded,  FricaHdeau. 

Take  off  the  skin  ckanly,  leaving  the  breast  whole ;  scald 
it  some  time  in  boiling  water,  then  lard  it,  and  put  it  into  a 
atew-pan  with  a  few  sbces  of  veal  fillet  and  ham,  a  faggot  of 
parsley,  shallots,  two  doves,  a  little  basil^  broth,  and  a  little 
pepper;  sammer  it  on  a  slow  fire;  when  done,  sift  and  skim 
the  sauce,  reduce  it  So  a  glaze,  and  spread  it  upon  the  larded 
side  with  clean  feathers;  tlien  put  a  little  cullb  and  broth  to 
gather  the  remains  of  die  glaze,  and  sift  it  over  the  meat. 
You  may  serve  it  wiUi  stewed  >greeus,  >iz.  sorrel,  .letluccsu 
endive,  &c.  Sec. 

Poitrhte  dc  Veau  d  ritaliemie. 
Breast  of  Veal  Italian  Fashion. 

Scald  it  as  usual,  then  boil  it  over  a  stewing  fire  with  a 
pint  of  white  wine,  a  good  spoonful  of  oil,  as  much  brothg 
two  slices  of  lemon,  j>epper,  salt,  a  faggot  of  sweet  herbs, 
two  spice  cloves,  one  of  garlick,  and  a  little  basil ;  when 
done,  wipe  the  fat  clean  off,  take  die  skin  off  the  gristles^ 
and  serve  with  Italian  sauce,  which  you  will  find  amongst  the 
Sauces. 

Poitrine  de  Veau  Trite. 
Breast  of  Veal  Fried. 

V 

It  is  prepared  the,  same  way  as  the  gristles,  leaving  the 
upper  skin.  When  it  is  fried  with  bread  crumbs,  and  served 
with  parsley,  it  is  commoly  called  au  Basilic ;  but  you  may 
equally  broil  it,  and  serve  with  a  relishing  sauce.  (See 
Sauces.) 
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Poitrine  de  Veati  en  Surprise;. 
Breast  of  Veal  Masked,  or  Wonder,  &c. 

Make  a  good  forccd-m^at  with  fillet  of  veal,' beef  suet, 
breads  mSk,  chibbol,  and  mushrooms,  all  finely  chopped 
with  four  yolks  of  eggs :  the  breiist  first  braced,  make  a  circle 
round  it  with  the  forced-meat,  and  pour  into  the  middle  a 
good  ragout  short  saUce ;  cover  it  over  with  the  forced-meat, 
bathe  it  with  yolks  of  eggs,  apnnkle  it.  with  bread  crumbs, 
and  bake  it  in  the  oven.  When  done  of  a  fiae  colour,  wipe 
the  fat  out  of  ihe  chA>  and  serve  a  good  sauce  upon  it 

Observe  to  trim  either  breasts  or  necks  propeiiy,  when  it 
is  necessary  to  dress  them  whole :  this  the  size  of  the  dishes 
wlU  determine. 

OreiUes  de  Veau  Farcies  d  la  Quenelles. 
Calves'  Ears  Stuffed. 

Bbaze  the  ears  white,  and  stuff  them  with  the  forced- 
meat  of  quenelles ;  dip  the  ears  in  thick  batter,  and  fry  them. 
(See  Fowl  Articles  for  this  forced-meat,  under  the  term 
Quenelles  de  Poularde.) 

Poitrine  de  Veau  MarinSe. 
Breast  of  Veal  Marinated. 

CtTT  the  breast  of  veal  in  pieces,  boil  it  in  broth  till  three 
parts  done  ;  then  marinate  it  about  an  hour  with  two  spoons«- 
ful  of  vinegar,  a  little  of  its  own  broth,  pep{>cr  and  salt,  two 
cloves  of  garlick,  fotir  of  spices,  sliced  onions,  thyme  and 
laurel :  drain  it,  and  fry  it  of  a  good  colour^  with  parsley. 

Poitrine  de  Veau  Farcie  en  Ragout. 
Ragout  of  Breast  of  Veal  Stuffed. 

Stuff  a  breast  of  veal  with  good  forced-meat  between 
tlie  skin  and  gristle ;  fasten  it  well,  that  tlie  stuffing  cannot 
fall  out ;  boll  it  in  broth,  with  a  glass  of  white  wine,  a  fag- 
got, pepper  and  salt.  When  done,  wipe  it,  and  serve  upon 
it  a  good  ragout,  made  of  sweetbreads,  mushrooms,  palates, 


coxcombs^  tniiBe9|  or  any  otbei:  fagdut.    You  wiV  find  the 
way  to  make  them  under  the  articles  for  Ragouts. 

Paitrine  de  Veau  au  Court  Bouillon. 
Breast  of  Veal  in  its  own  Sauce. 

Put  ft  whole  breast  of  veal  bto  a'stew^an  of  its  own 
leagtfay  wMi  a  Iktle  broth,  a  good  gioM  of  wbite  wine,  a 
faggot  of  sweet  herbs,  a  few  mushroomt,  coriander  seedsr  tied 
in  si  bag,  sliced' roots,  onions,  pepper  and  salt.  Sift  and 
skim  die  sauce,  and  serve  it  upon  the  meat. 

Poitrine  de  Veau  au  Pontife. 
Breast  of  Veal  Pontiff  Sauce. 

Stuff  it  as  the  former,  and  lard  it;  then  tie  it  up  in 
paper,  and  foaot  vU  Sei^e  with  Same  Pontife.  (See  Sauces, 
page  42.) 

Poitrine  de  Veau  en  CrSpine. 
Breast  of  Veal  in  Cowl. 

Braze  it  till  about  half  done  ;  then  cut  the  skin  off  the 
gristly  part,  make  sm^ll  incisionB  with  a  knife,  wherein  to 
stick  some  sliced  truffles,  or  mushrooms,  or  broth,  with  pic- 
kled girkiiH,  and  roots  of  other  coleura  ready  boiled ;  inter- 
mix all  properly,  throw  a  little  salt  ovei^  and  wrap  it  up  in 
cowl  and  paper ;  finish  it  by  roasting,  thea^trip  it,  and  serve 
it  with  what  sauce  or  ragout  you  think  proper. 

Poitrine  de  Veau  d  la  Romaine. 
Breast  of  Veal  Roman  Fashion. 

It  ia  half  btazed  and  marinated  whole^  as*  the  gristles  ite 
marinated ;  then  bathed  with  yolks  of  eg]B|8;  and  bread  ernmbs^ 
to  fry.  or. broil  of  aigoed  colour.  Serve  it  dry,  or  with  a  aauce/ 
or  fned  parsley.  »'  ■         » 
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Cotelettes  dt  Veau  d  la  Mariie. 
Veal  Cutlets  Bride  Fashion. 

Cut  a  neck  of  veal  into  cutlets;  when  well  scalded  upo» 
the  6re  put  them  into  a  stew-pan^  with  half  a  glan  of  oil, 
two  laurel  leaves,  a  slice  of  ham,  pepper,  and  salt ;  simmer 
it  about  half  an  hour»  then  add  a  glass  of  white  wine,  as  much 
cullis^  aad  a  few  chopped  truffles;  fini^  on  a  slow  fire. 
When  done  take  out  the  cutlets,  let  them  drain,  take  the  ham 
and  laurel  leaves  out  of  the  sauce,  skim  it  well,  and  add  a 
bit  of  butter  and  flour,  with  a  little  scalded  chervil,  chopped 
fine ;  when  ready,  add  a  good  lemon-squeeze. 

Cotelettes  de  Veau  GrillSes. 
Veal  Cutlets  Broiled. 

Cut  the  cutlets  pretty  thick,  and  dip  them  in  good  oil, 
with  chopped  parsley,  shallots,  pepper,  and  salt ;  make  the 
herbs  stick  to  it,  and  add  bread  crumbs  if  you  please ;  broil 
slowly,  and  serve  them  with  cullis  and  verjuice,  or  lemon,  or 
any  clear  sauce  as  you  shall  tliink  proper. 

Cotelettes  de  Veau  en  Ragout. 
Veal  Cutlets  Ragout. 

TuEY  are  brazed,  and  served  in  the  same  manner  as  the 
breast,  with  the  same  sort  of  ragouts,  or  any  you  shall  think 
proper.    (See  the  Ragout  Articles.) 

Cotelettes  de  Veau  en  Papillotes. 
Veal  Cutlets  in  Paper. 

Chop  all  sorts  of  sweet  herbs,  pepper  and  salt ;  mix  these 
with  a  little  oil,  cover  the  cutlets  with  it,  wrap  them  in  paper, 
rubbed  over  with  butter;  broil  slowly,  and  serve  widi  or 
without  sauce.  You  may  wrap  them  also  in  very  thin  slices 
of  lard,  to  nourish  them  in  broUing. 
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Cotelettes  de  Veau  MarinSes. 
Veal  Cutlets  Marinated. 

Veal  cutlets  marinated  are  done  as  all  former  directions 
for  marinate,  or  as  the  breaft  of  Teal  marinated,  tfnd  served 
4irith  any  sauce. 

Cotelettes  de  Veau  Composles. 
Veal  Cutlets  Composed,  or  Shammed. 

Take  the  remainder  of  a  roasted  neck  of  veal,  make  a 
forced-meat  of  it,  with  bread  crumbs,  suet  or  scraped  lard, 
sweet  herbs,  mushrooms,  four  yolks  of  eggs,  pepper  and 
salt;  make  this  in  the  form  of  cutlets,  leaving  a  cavity  in  the 
middle  to  put  in  the  remains,  or  a  fresh-made  ragout  of  truf- 
fles, coxcombs,  sweetbreads,  8cc.  Stick  one  rib  to  each  pre- 
pared cutlet ;  garnish  with  bread  crumbs,  bathed  with  eggs ; 
put  them  in  a  deep  pan,  and  place  them  in  the  oven  to  take 
a  good  colour,  or  fry  them.  Serve  with  a  good  relishing  or 
clear  sauce. 

Cotelettes  de  Veau  en  Fricandeau. 
Veal  Cutlets  Fricandeau,  viz.  Glazed. 

As  this  dish  is  of  such  old  practice,  every  body  the  least 
acquainted  with  cookery  knows  how  to  dress  it,  either  with 
cutlets  or  fillet.  It  is  done  according  to  all  other  directions, 
«nd  may  be  served  with  ragout  or  stewed  herbs :  sorrel  is  the 
most  used,  alUiough  endive,  lettuces,  and  celery  are  also  very 
good. 

Cotelettes  de  Veau  aux  Fines  Herbes.  ■* 
Veal  Cutlets  and  Sweet  Herbs. 

Chop  all  sorts  of  sweet  herbs,  mushrooms,  a  little  winter 
savory,  shallots,  pepper  and  salt,  a  spoonful  of  oil  or  butter; 
dip  the  cutlets  in  this,  and  reduce  the  sauce  to  make  it  stick ; 
then  bathe  them  with  eggs  and  bread  crumbs,  and  bake  them 
in  the  oven  ;  add  a  glass  of  white  wine  and  a  little  cuUis  to 
the  sauce,  skim  it  well,  and  serve  with  the  cutlets.-^lliis 
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tnzy  also  be  stewed  on  ashes'  fire^  with  the  same  seasonmgv 
adding  a  ^oonful  or  two  of  cullis,  if  necessary,  and  a  good 
lemon-squeeze  when  ready  to  serve. 

Cotelettes  de  Veau  aux  petit  Pois. 
Veal  Cutlets  and  Green  Peas. 

These  are  done  after  the  same  manner  as  the  gristles  or 
whole  breast. 

Cotelettes  de  Veau  au  Cruchwi. 
Veal  Cutlets  in  Crast. 

Cut  your  cutlets  properly ;  make  a  marinate  with  melt«dl 
lard  or  butter,  mushrooms,  shallots,  half  a  clove  of  garlick, 
pepper  and  salt,  and  simmer  the  cutlets  in  this  for  about  an 
hour ;  then  wrap  them  in  pufF^paite  with  all  the  seasonmg^ 
put  them  in  a  deep  dish,  bake  them  in  the  oven,  and  baste 
with  yolks  of  eggs ;  make  a  hole  in  the  middle,  into  which 
poor  a  good  clear  sauce  when  ready  to  serve. 

Cotelettes  de  Veau  d  la  Poele.* 
Veal  Cutlets  k  la  Poele. 

Fry  th)B  cutlets  till  about  half  done,  in  oil,  butter,  or 
lard,  with  aD  sorts  of  sweet  herbs  finely  chopped,  pepper 
and  salt;  then  put  them  into  a  stew-pan  with  a  few  siicea 
of  veal  and  ham,  and  all  their  sauce  ;  cover  them  with  slices 
of  lard,  and  simmer  on  a  slow  fire ;  when  almost  done,  add 
a  glass  of  white  wine,  sift  the  sauce,  add  some  good  (SuUis, 
reduce  it  pretty  thick,  and  serve  it  upon  the  cutlets. 

Cotelettes  de  Veau  d  Vltalienne. 
Veal  Cutlets,  Italian  Sauce. 

See  Breast  of  Veal  i  PItalienne. 

*  Poeie  signUies  a  fi^ing-pan.  This  dish  is  ts  be  nndcrstood  as  doae  m 
a  hurry,  as  most  fried  dishes  are. 


^m^a^ 
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Catekttes  de  Veau  en  Cripine. 
V«al  Cutlets  in  CowL 

See  as  before. 

Cotelettes  de  Veau  Diver$ijiie$. 
Veal  Cutlets  in  different  Manners. 

BftAZB  veal  cutlets  with  thin  slices  of  lard^  slices  of  lemoB 
peeled^  a  little  broth^  a  faggot  of  swelet  herbs,  two  cloves, 
one  of  garlicky  and  a  little  basil ;  when  finished  white  and 
tender,  serve  with  what  sauce  you  think  proper. — You  may 
do  them  with  Parmesan  cheese  or  small  onions,  or  any  thing 
else. 

Cani  de  Veau  Gla$$i^  ou Pique j d  la  Brocke. 
Neck  of  Veal  Glazed,  Larded^  or  Roasted. 

BoNE*a  neck  of  veal  three  parts  of  the  ribs ;  if  you  would 
^laze  it  scald  and  stew  it  as  a  fricandeau ;  if  you  would  have 
It  roasted  do  not  scald  it,  but  roast  it  and  do  it  in  paper : 
serve  with  what  sauce  you  please. 

CarrS  de  Veau  d  la  Servante.^ 
Neck  of  Veal  Stewed. 

V 

Lard  it  with  large  pieces,  rolled  in  pepper  ztd  salt,  shal- 
lots, and  fine  spices ;  braze  it  with  slices  of  lard,  sliced  roots 
and  onions,  a  laurel  leaf,  and  a  few  drops  of  brandy  ;  skim 
and  sift  the  sauce,  and  serve  upon  the  meat. 

CarrS  de  Veau  d^  la  Poivrade. 
Neck  of  Veal  and  Sharp  Sauce. 

Make  a  marinate  with  butter  and  flour,  which  you  put  on 

*  All  duhes  midcr  this  denominatioo  are  meant  as  commoB  dressing ; 
La  Senxmte  signifies  the  maid,  who  is  supposed  not  to  be  a  professed  cook  ; 
the  satne  is  to  be  understood  of  those  dishes  called  au  Court  Bouillon j  or 
Gr9B  Self  meaning  plain  diahes* 
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a  sand  fire  with  sliced  onions  and  roots,  a  little  coriandef 
seed,  one  clove  of  garlick,  two  of  spices,  thyme,  laurel,  basil, 
pepper  and  salt ;  put  into  it  a  larded  neck  of  veal,  and  leave 
It  dierein  about  two  hours ;  then  roast  it,  and  serve  it  with  a 
Sauce  Poivrade,  as  you  will  find  in  Sauce  Articles. 

Carr6  de  Veau  au  Monarque. 
Neck  of  Veal  Monarch  Fashion. 

Cut  the  fillet  of  a  neck  of  veal,  and  with  it  make  a  good 
forced-meat,  with  cow's  udder,  lard  or  suet,  bread  crumbs 
soaked  in  milk  or  cream,  pepper  and  salt,  chopped  parsley, 
shallots,  mushrooms,  and  four  yolks  of  ^gs :  boil  the  re- 
mainder of  the  neck  in  the  common  pot  half  an  hour ;  then 
take  it  out  and  fill  the  part  from  whence  you  cut  the  meat, 
with  the  forced-meat ;  upon  this  place  slices  of  fat  liver  and 
trufiles ;  cover  it  over  with  forced-meat,  bathe  it  widi  ^olks 
of  eggs,  bread  crumbs,  and  a  little  butter ;  put  it  awhile  in 
the  oven,  and  serve  with  it  a  Spanish  sauce,  or  any  other  you 
please. 

Can^S  de  Veau  en  CrSpint. 
Neck  of  Veal  in  Cowl. 

It  is  done  the  same  as  the  cutlets,  widi  this  difference 
only,  that  it  must  be  done  whole. 

CarrS  de  Veau  en  Surprise. 
Neck  of  Veal  Stuffed. 

It  is  brazed  and  done  the  same  as  the  breast :  the  meat 
cut  out  and  stuffed  with  forced-meat,  finished  in  the  oven, 
and  served  with  a  clear  sauce. 

Cuisseau  de  Veau  aux  Epinards. 
Leg  or  Knuckle  of  Veal  and  Spinage. 

Lard  a  leg  of  veal  with  large  lardons,  then  let  it  soak 
about  twelve  hours  in  a  marinate  made  after  this  mamier : 
a  bit  of  butter  and  flour,  about  a  quart  of  milk,  two  lemons 
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sliced  and  peeled,  six  spice  cloves,  six  shallot  cloves,  thre^ 
laurel  leaves,  tliyme,  parsley,  two  cloves  of  garlick,  six  onions, 
pepper  and  salt;  warm  the  marinate  and  put  it  into  a  pot, 
much  of  the  bigness  of  the  veal;  wipe  die  veal  dry  belbre 
spitting,  wrap  it  in  slices  of  lard,  and  two  or  three  sheets  of 
paper;  roast  it,  and  serve  with  a  Sauce  Poivradey  or  a  cream 
siucty  made  with  a  bit  of  butter  and  flour,  a  chopped  an- 
chovy, two  green  shallots,  brazed  and  chopped  parsley,  grated 
nutmeg,  pepper  and  salt;  and  as  much  cream  as  necessary. 

Cuisseaii  de  Veau  d  la  Doube. 
Leg  of  Veal  Dobed,  or  k  la  Mode. 

Use  either  a  whole  leg,  or  a  half  of  one,  lard  it  througk 
and  through  with  large  lardons,  rolled  in  salt  and  spices,  as 
in  a  la  Mode  Beef\  put  it  in  a  pan  much  of  its  own  bigness, 
upon  slices  of  lard  and  veal,  seasoned  the  same  as  the  lardons,* 
a  good  large  faggot  of  parsley,  chibbol,  two  cloves  of  garlick, 
four  of  spices,  and  one  bay  leaf;  cover  it  over  with  slices  of 
lard,  and  let  it  simmer  on  a  slow  fire  about  an  hour;  i|dd  a 
pint  of  white  wine,  and  contine  stewing  till  it  is  thoroughly 
done;  then  take  it  out  of  the  braze,  Ibt  it  cool,  skim  and  sift 
the  liquid,  and  put  it  on  the  fire,  with  two  whole  eg^s,  (the 
shells  being  pounded,  or  just  bruised)  and  a  few  sheet  of 
peeled  lemon;  clarify  it,  sift  it  through  a  napkin,  and  pour 
jt  over  the  veal,  which  you  inay  serve  whole,  or  cut  in  slices, 
and  the  jelly  cut  in  dice  to  garnish  the  dish. 

Quartier  de  Veau^  au  ChevreuiL 
Leg  of  Veal  Venison  Fashion. 

This  is  done  either  larded  or  not;  prepare  a  marinate 
with  vinegar  and  broth,  pepper  and  salt,  coriander,  cloves, 
garlick,  shallots,  chibbol,  parsley,  onions,  sliced  canots, 
tliyme,  bay  leaves  and  basil:  let  il  soak  in  this  at  least  twelve 
hours,  then  roast  it,  wrapped  in  paper:  serve  with  a  sharp, 
relishing  sauce. 
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Quartierj  ou  Cuisseau  de  Veau  au  Caramel. 
Quarter,  or  Leg  of  Veal  Glazed. 

Lard  all  the  lean  part  of  a  leg  of  veal,  the  lardons  being 
seasoned  with  pepper  and  salty  a  little  grated  nutmeg,  chop- 
ped parsley,  chibbol,  mushrooms,  and  one  clove  of  garlick; 
put  It  into  a  brazing  pan  much  of  its  own  bigness,  with  slices 
of  lard,  sUced  onions,  parsneps,  carrots,  a  faggot  of  parsley, 
and  other  brazing  herbs  and  spices,  one  bottle  of  white  wine, 
and  about  a  quart  of  broth;  braze  slowly  till  it  is  quite  done; 
reduce  some  of  the  braze  (being  sifted)  to  a  strong  glaze,  to 
rub  the  upper  side  with,  and  serve  a  good  relishing  sauce 
under. 

A  leg  of  veal  being  brazed  without  wine,  as  all  other  bra- 
zes, may  be  served  with  any  sauce;  and  in  that  case  it  is 
called  by  the  name  of  the  sauce  used,  as  au  Consomme^  aux 
Epitiards,  a  F Aspic,  &c.  or  with  any  sort  of  ragout,  which 
gives  it  the  name  equally  as  the  sauces, 

Epaule  de  Veau. 
Shoulder  of  Veal. 

It  may  be  dressed  in  every  respect  and  fashion  as  the  leg ; 
I  shall  only  give  the  different  names  to  avoid  repetition, 
which  are  a  la  Poivrade,  a  FAlletnande,  au  Natural,  &c. 

Grenadins  de  Veau^  aiLv  Anchois. 
Smttll  Fricandeaux,  Anchovy  Sauce. 

Grenadins  differ  only  in  size  from  what  are  commonly 
called  fricandeaux,  being  cut  smaller,  larded  and  brazed 
white  or  brown ;  serve  tliem  with  a  glass  of  white  wine  and 
cullis,  mixed  with  their  own  sauce.  Add  one  or  two  pounded 
anchovies,  and  sift  it  properly.  Or  they  may  be  served  with 
greens. 

ITiey  are  called  au  Naturel,  when  served  with  their  own 
sauce;  and  take  the  name  of  whatever  vegetable  they  are 
served  with,  as  aux  Epinards,  &c. 


J 
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Rissolettes  de  Veau. 
Veal  CoUops  Broiled. 

Cut  thin  slices  of  fillet  of  veal,  and  put  them  separately 
into  a  dish  or  stewpan,  in  oil,  or  butter  melted  to  oil,  pepper 
and  salt,  chopped  parsley,  chibbol,  mushrooms,  and  a  little 
sweet  bazil;  let  them  soak  in  this  about  an  h»ur,  or  more, 
then  strew  them  in  bread  crumbs,  and  broil  slowly,  basting 
often  with  the  remainder  of  the  marinate;  when  done  of  a 
fine  brown  colour,  serve  them  dry  with  a  lemon  squeeze 
over  them,  or  with  a  little  cullis  sauce. 

Paupiettes  de  Veau. 
Veal  Olives. 

Make  a  good  forced*meat  of  poultry,  or  any  other  meat; 
cut  thin  slices  of  fillet  of  veal,  and  roll  the  forced-meat  in  it, 
to  what  bigness  you  think  proper;  tie  them  well,  and  braze 
them  slowly  with  a  glass  of  white  wine  and  cullis,  a  faggot 
of  sweet  herbs,  two  cloves,  and  a  few  shallots;  when  done, 
skim  and  sift  the  sauce  to  seiTe  upon  them. 

If  you  would  have  them  roasted,  lard  the  veal  slices,  or 
cover  them  with  thin  slices  of  lard. 

You  may  also  broil  them,  bathing  them  with  eggs  and 
bread  crumbs,  and  serve  what  sauce  you  think  proper. 

You  may  make  olives  of  what  sorts  of  meat  you  please, 
after  the  same  manner,  for  variety's  sake;  and  serve  with 
different  sauces :  when  roasted  like  hazelets,  the  French  name 
is  (en  Uatereaux)  viz.  on  small  skewers.. 

Brezolles  de  Veau. 
Veal  Brazed,  a  different  Collop. 

Cdt  thin  slices  of  fillet  of  veal,  put  two  or  three  slices  of 
ham  in  the  bottom  of  your  stewpan,  tlien  a  down  of  slices  of 
veal,  pepper  and  salt,  chopped  parsley,  mushrooms,  shallots, 
truffles,  a  spoonful  of  good  oil,  butter  or  lard;  lay  the  same 
three  or  four  times  over,  and  cover  it  with  slices  of  lard ; 
braze  slowly :  when  done,  take  the  lard,  and  ham  out  of  the 
sauce,  skim  and  sift  it;  add  a  little  cullis,  a  good  lemon 
s<}ueeze,  and  serve  upon  the  brezolles. 
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You  may  also  let  thetn  marinate  in  the  sauce  while  cold, 
for  about  an  hour;  then  put  them  into  a  stew-pan,  singly,  and 
boil  or  rather  fry  them  on  a  fierce  fire  to  take  colour  on 
both  sides;  take  them  out,  and  put  a  little  tuUis  and  a  glass 
of  white  wine  into  the  same  stew-pan,  and  serve  hot  upon  the 
brezolles. 


Poupeton 


^ 


Meat  Pudding. 

Make  a  forced-meat  with  veal,  suet,  bread,  milk  or 
cream,  parsley,  shallots,  mushrooms,  yolks  of  eggs,  pepper 
and  suit;  garnish  the  bottom  of  your  stew-pan  with  slices  of 
lard  (the  pan  to  be  much  of  the  same  bigness  of  the  quantity 
you  propose),  put  three  parts  of  your  forced-meat  round^ 
with  a  hole  in  the  middle,  to  put  in  it  a  ragout  of  pigeons, 
or  any  other;  cover  it  with  the  remainder,  and  bake  it  m  the 
oven;  when  done,  turn  it  over  gently,  wipe  off  the  fat,  and 
cut  a  small  hole  to  pour  h  good  sauce  into  it,  made  of  cullis, 
lemon  juice,  &c*  and  cover  the  hole  again. — ^The  ragout  you 
put  in  it  gives  it  the  name. 

MarbrSe. 
Marbled,  Coloured,  &c. 

Take  half  a  dozen  of  pigs'  ears,  as  many  calves'  ears  and 
feet  boned,  twelve  palates  (beeves'  or  calves');  scald  all 
together  for  about  halt  an  hour  in  boiling  water,  then  braze  with 
tlun  brodi,.two  pound  of  ham,  a  faggot  of  all  sorts  of  sweet 
herbs,  six  or  eight  shallots,  four  cloves  of  garlick,  three  laurel 
leaves,  thyme  and  basil,  six  cloves,  half  a  nutmeg,  onions, 
carrots  and  parsneps;  when  done,  let  tliem  cool,  and 
cut  all  in  small  pieces  with  the  flesh  of  two  roasted  fowls 
also  minced,  a  handful  of  sweet  almonds,  as  much  pistachio 
nuts,  and  green  shallots ;  mix  all  together  in  a  stew-pan  with 
a  deal  of  chopped  parsley,  a  bottle  of  white  wine,  some 
melted  hogslard,  the  juice  of  four  lemons,  and  all  sorts  of 
fine  spices;  boil  all  togetlier  until  the  sauce  is  quite  reduced, 
and  let  it  cool  again ;  then  take  a  stewpan  the  bigness  you 
would  have  the  cake;  rub  it  all  over  widi  butter,  and  garnish 
it  with  wafers  of  different  colours,  cut  and  disposed  accord- 

*  Tbe  oame  is  taken  from  the  form  of  the  pan. 
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thg  W'Htaty^  wcBt  ml  if  wrai  me  ih^at  M^eff  mtdrmi^i^y 
iMciiig  cttmiM  At  mtitit  h  itfffi  yncrto,  and  ptit!  it  in  a  dooi 
pkce  to  settle.  When  yoif  ^ra^t  t6  u^  it,  oiily  dfp  the  st^w- 
ptti  into  wurm  water^  to  turn  it  over  into  the  dish  upon  a 
napkin;  you  may  also  gataUk  it  with  slices  of  boiled  truf- 
fles, pickle^  or  any  colour  you  please. 

A  Grenade. 

ScilEBfoup  large  erstr-fishasid  a  caulMower ;  gamiiA  the 
bottom  o#  jMir  s«ew-paa!i>  wiA  slices  of  lard ;  lay  the  fotir 
mw-M^  ait  the  lK>tMm  star-Rke,  and  between  them  smile 
0t  the  eanfiAowefy  fillets  of  Kaihv  roasted  fowl,  and  sliced 
imfltei';  bathe  them  wv6t  eggs  to  make  fhenr  stick  together, 
Aien  ^^  s  go4d  forced'^meat  round  die  pan  of  a  proper  thick* 
nesB,  mterliMrded  wi^b  fillets  of  hanr  and  fowf ;  leave  a  hole 
in-Aie  middle  to  pot  whetfragotit  you  please  ;  cover  it  over 
widi  forced-meat,  baked  in  the  oven,  turn  k  onrer  ffenAj,  take 
off  the  slices  of  lard,  and  wipe  it  with  a  linen  cloth ;  serve 
with  Sauce  PotUife. 

Truffles  are  not  absolutely  necessary  in  this  any  more 
than  ia  omtm  other  disbas^  they  are  vevy  good  in  nv>st  mode 
dishes,  but  me  price  is  to  be  considered,  more  particularly  in 
E^^nd. 

Grenade  en  Ifoube. 
CJretiadf)  Dobed. 

Cut  half  a  dozen  Grenadim,  viz.  smaU  fricandeau^  ancE 
being  larded  and  glazed,  as  to  serve  by  themselves,  cut  the 
remainder  of  the  leg  of  ¥eal  into  large  diee,  and  lard  them 
irregularly  with  large  pieces;  cut  a  fowT  also  into  pieces, 
which  boil  with  the  last  veal  in  broth,  adding  a  pint  of  white 
wine,  a  knuckle  of  veal,  a  faggot'  of  parsley,  chibbol,  a  clove 
or  t^  oi  gfirliel^  tbre^  heads  of  cloves,  »  kmel  leaf,  celery, 
thj^e^and ine.apiaea^  whendone,  k^die  feieandeaias at  the 
faettomtiitf  )Wt^  stew*pai»>  (which  yiou  must  always  proportion' 
to  the  bigness  of  the  dish  you  propose  to  make),  with  thin 
slii^es  of  lard  under  diemi  and  bitsi  of  fowl  between ;  then 
layria  thftbil»€i£veal,,  and  finish  in  the  same  masmer;  sift 
the  broth,  pour  it  over  diis  pneporati^n,  and  let  it  cool  to  a 

•     o 
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jellj.  You  may  add  a  caff's  foot  ii|  the.  bcxiltbg,,  tom^  tb« 
jelly  stronger.  When  you  want  to  uae  it  dip  tbe  stew-pan  ia 
warm  water,  and  turn  it  over  gently.* 

Favorites. 
Different  Olives. 

Cut  slices  of  fillet  of  vedl  r6und,'  of  about  the  bigness  of 
the  palm  of  your  hand^  without  the  -  paring ;  make  forced- 
meat  with  the  remains  of  roasted  chickens,  suet,  herbs,  %gs» 
and  spices ;  upon  each  slice  put  a  little  of  this  forced-meat 
and  fat  livers  sliced,  truffles  or  mushrooms ;  cpntinuet  these 
to  a  niiddling  height,  the  lastjayer  being  veal;  then  roll 
them  in  cowl,  and  tie  them;  put. them  into  a  stew*pan,  with 
sliced  ham  and  veal,  parsley,  shallots,  two  clovea,  one  of 
garlick,  pepper  and  salt,  a  little  broth,'  and  a  glass  of  white 
wine ;  boil  slowly ;  when  done,  take  off  the  cowl,  wipe  the 
fat  cleanly,  skim  and  sift  the  sauce ;  add  a  little  cuUis,  leiQOn- 
juice,  and  chopped  parsley^ 

Venetiemie  de  Veau: 
Broiled  Veal,  Venetian  Fashion;  Veal  Steaks. 


Cut  slices  of  fillet  of  veal,  pretty  thick  and  largo;, 
nate  them  about  an  hour  in  a  little  oil,  chopped  parsley, 
mushrooms,  shallots,  laurel,  thyme,  ba^Biii^  pepper  and  salt; 
make  as  much  of  the  marinate  stick  to  them  as  you  can,  and 
strew  them  witii  bread  cniin|)S ;  broil  dowly,  basting  them 
with  the  remainder  of  the  marinate  ;  serve  with  a  squeeze  of 
Ifemon  or  a  Seville  orange.  * 

Venettenne  an  Jamhon. 
Broiled  Ham,  Venetian  Fashion. 

Cut  thin  slices  of  fillet  of  veal,  and  between  two  place  a* 
slice  of  bam,  dipt  in  eggs,  parsley,  muArooms,  shallots,  traf- 
tles,  and  a  little  pepper ;  roll  them  in  slices  of  krd,  and  sim- 

•  Tlics«  dishes  will  keep  a  lonj^  while,  wid,  being  sliced,  may  be  used 
either  cold  or  warm :  the  jelly  will  serve  for  tauce  eitiier  wiy*^  or  yoa-  may 
add  a  little  ctUKs  when  served  bot^  9r  jelly  wheo  cold. 
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•  tbeih  geady  With'  a  little  broth,  and  a  glass  of  white  wine ; 
when  done^  take  off  the  bacon^  skim  and  sift  the  sauce,  and 
add  a  little  cuUis.  You  may  senre  with  a  relishing  sauce,  of 
what  sort  you  please. 

Venetienne  d  la  MoSlie. 
Venetian  Veal  with  Marrow. 

Cvr  Tery  thin  slices  of  veal,  till  you  have  as  many  as  will 
make  a  dish ;  l«atfae  tbem  round  ^th  whites  of  eggs  to  make 
them  stick,  dip  them  in  butter,  sweet  herbs  chopped,  and 
bread  crumbs ;  boil  slowly,  and  serve  with  a  relishing  sauce, 

Venetienne  mi  Vin  de  Champagne, 
Venetian  Veal  with  Champaign  Wine.* 

Cut  large  thin  slices  of  veal ;  between  eveiy  two  slices 
put  butter,  chopped  parsley,  shallots,  mushrooms,  pepper 
and  salt;  braze  them  about  an  hour,  then  add  a  glasf  of 
white  wine ;  finish  die  brazing,  reduce  the  sauce^  and  add  a 
lemon-squeeze  when  ready  to  serve. 

Fricandeaux  aux  Ligumes. 
Pricandeau  with  Garden  Greens. 

As  every  body  is  acquainted  with  this  dish,  I  shall  give  no 
further  direction  thau  lias  been  done  in  Veal  Cutlets. 

Noix  de  Veau^  au  Fmtife. 
Knuckle  of  Vxjal,  Pontiff  Sauce. 

Cut  long  pieces  of  lard,  and  pickled  cucumbers ;  lard 
the  fillet  through  and  through  with  these,  tie  it  with  pack- 
thread, and  put  it  into  a  stew-pan  much  of  its  own  bign^s, 
with  a  little  butter  and  a  lemon-squeeze  ;  let  it  catch  a  little^ 
then  add  broth,  a  faggot  of  sweet  herbs,  one  clove  of  gar- 

•  iVoix  de  Veauy  FiUt,  if  RoueHey  mean  mach  the  same  thing;  the  first 
being  a  pretty  large  knuckle,  the  second  a  large  fillet,  and  the  third  a 
small  one,  from  the  difiereuce  of  cnttingup  the  meat. 
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lick,  two  of  spicef,  and  a  }mud  JkiU';  fiviib  >^  mhI  ndnce 
the  sauce,  tp  glaze  it  like  a  fricajideau,  and  aeirve  wkfa  &iifcr 

Pontife.    See  the  Sauce  Articlea. 

Noio:  rfc  Veau  d  la  Saint  Cloud. 
Knuckle  6f  Veal  Saint  Cloud  Fashion. 

This  is  the  :fillet  of  veal  stuffec^and  roasted,  as  done  iii'^ 
an  families,  only  mushroomf  and  truffles  ara  veeomnended 
in  the  stuffing,  which  ar^  not  conunonlj  used, but  maybe  of 
advantage,  wnen  they  ar«  to  be  obtained. 

Noix  de  Veau  Glassie. 
Fillet  of  Veal  Glazed. 

This  is  done  in  the  same  manner  as  die  "Soix  au  Poniife, 
only  that  this  is  not  larded,  aaid  is  served  with  culfis  sauce 
and  lemon  juice. 

Rouelle  de  Veau  d  la  Daube. 
Small  Fillet  of  Veal  Stewed. 

Cut  long  pieces  of  larding  bacon,  and  season  diem  vndi 
pepper  and  salt,  fine  spic^ts,  chopped  parsley,  and  shallots ; 
lard  the  fiUet  thixiugh  ap^d  through,  that  the  krcfing  may  cut 
with  each  slice,  put  it  i^to  a  brazing-pan  with  a  little  broth, 
a  glass  of  white  wine,  sweet  herbs,  two  cloves,  laurel,  thyme> 
a  little  coriander,  and  a  clove  of  garlick  ;  when  done,  reduce 
the  sauce,  sift  it,  let  it  cool  to  a  jelly,  and  serve  cold  with  the 
.  veal  whole,  or  sliced. 

Rouelle  de  Veau  d  la  Cendre.* 
Small  Fillet  of  Veal. 

This  is  done  in  the  same  manner  as  the  former,  only 
served  hot  with  its  own  sauce,  or  what  addition  you  please. 

*  Ala  Ctndre  means  oo  aabes  or  slow  fire,  &c. 
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Andmiittgttet  an  Cikri. 
Sl«ai&  SamageS)  with  Celery. 

Boil  half  a  dozea  kmg  8Ulk«  of  celery,  then  press  the 
5Ppater  out^  and  lay  some  good  forced-meat  round  them ;  tie 
diem  up  in  thin  slice*  of  veal,  in  the  form  of  sausages ;  boil 
them  in  broth,  herbs  and  spices  ;  serve  with  what  sauce  you 
pleasa, 

FUet9  Mignoni. 
Darling  Fillets. 

These  are  the  fillets  running  horizontally  wider  the  kid* 
ney  of  a  loin  of  veal ;  they  must  be  larded  and  glazed,  and 
you  may  serve  them  with  stewed  greens,  or  what  sauce  you 
please* 

I 

Filet  de  Veau  k  In  Conty. 
Fillet  of  Veal  Conty  Fashion. 

Cut  out  the  whole  fillet  of  a  neck  of  veal,  strip  it  of  all 
its  sinews,  and  cut  it  in  several  places  to  put  m  truffles, 
sweetbread,  and  fat  livers,  all  sliced ;  simmer  it  on  the  fire 
with  a  bit  of,  butter,  chopped  parsley,  shallots,  and  mush- 
rooms ;  then  braze  it  with  a  few  slices  of  larding  bacon  and 
ham,  with  all  the  first  seasoning,  and  in  about  an  hour  add 
«  gbuw  of  white  wine ;  when  done,  take  out  the  fiUet,  add  two 
spoonsful  of  cuUis,  boil  a  moment,  skim  and  sift  the  sauce, 
and  serve  upon  the  fillet  with  a  little  pepper  and  salt,  andr 
a  lemon-squeeze. 

Timbale^  d  la  R(maine. 

*  Cut  slices  of  veal  very  Ain,  put  them  into  a  stew-pan 
upon  slices  of  lard,  and  bathe  them  with  whites  of  eggs  to 
make  them  join  together ;  make  a  good  forced-meat  with 
the  parings,  bread  crumbs,  cream,  udder,  raspi^d  lard,  pars- 
ley, shallots,  mushrooms,  pepper  and  salt,  and  a  couple  of 

*  The  timKale  is  a  nottld  much  in  the  ihape  of  a  kettle-drum,  or  Turk's 
caps,  used  for  btaacmaiige. 
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eggs;  lay  some  of  this  forced-meat  upw  the  veal,  tlien  a 
gout  of  pigeonsy  or  any  other,  and  cover  it  oyer  gently,  awl 
take  off  the.  lard.    Serre  with  what  sauce  yoo  pleaae. 

Veau  h  la  FokUe. 
Veal  without  Art. 

This  is  slices  of  veal  marinated  for  about  an  hour  with 
a  little  oil^  and  all  sorts  of  sweet  herbs ;  they  are  then  rolled 
like  veal  olives,  with  all  their  seasoning,  roasted,  and  serve 
^vith  a  sharp  sauce. 

Gateau  de  Mai. 
A  Spring  Cake. 

Boil  a  pint  of  cream,  and  a  good  quantity  of  bread 
crumbs,  reduce  till  it  is  quite  thick,  theft  add  pounded  udder, 
and  suet,  with  fine  chopped  parsley,  shallots,  Tarragon,  bur- 
net,  chervil,  cresses,  pepper  and  salt,  nutmeg,  and  six  yolks 
of  eggs ;  lay  little  parcels  of  tliis  in  a. deep  dish,  bathe  it  with 
yolks  of  eggs  and  bread  crumbs,  bake  it  in  the  ovc^n,  and 
s6rve  with  a  sliarp  sauce,  or  stewed  greens. 

Pai?i  (\  la  Flamonde. 
A  Flemish  Loaf. 

Cut  a  cabbage  in  four,  scald  it,  and  press  out  the  water ; 
then  tie  it,  and  braze  it  with  about  half  k  pound  of  pickled 
}>ork,  half  a  dozen  links  of  sausages,  a  faggot  of  parsley, 
shallots,  one  clove  of  garlick,  two  of  spices,  and  brotii; 
when  done  enough,  take  out  the  faggot,  and  add  two  spoons- 
i'lil  of  cuUis ;  reduce  till  the  sauce  is  quite  wasted,  and  let 
it  cool ;  garnish  a  stew-pan  round  with  paste,  and  put  the 
^gout  in  it ;  cover  it  over  with  paste,  and  make  what  design 
you  please  upon  it ;  bake  it  in  the  oven  about  an  hour,  then 
pour  a  good  sauce  into  it,  and  <;over  it  iip  os  if  whole. 

Crepinettes  de  Godiveau. 

TiiK  Godiveau  is  forced  meat  made  of,  veal,  as  it  is  often 
prepared  for  Pel  Its  Pat  is;  which  Mhen  prepaied,  you  may 


TUB   fRQEBSBBD  CQWtk  III 

ToQ  in  eowI|  anidi  either  broil^  fry,  or  bake  in  the  oven:  dip 
tfaemiinit  in  oil  or  butter,  with  bread  cmmbs  or  witliout^ 
they  are  beat  fried»  and/served  dry. 

Gateau  de  Veau  en  Crepine. 
Veal  Cakaiu  Cowl. 

Make  a  forced-meat  as  the  preceding,  then  cut  a  knuckle 
of  veal  iitfo  small  pieces  like  dice ;  add  a  few  pistachio-nuts, 
sweet  almonds,  pepper,  salt,  fine  spicts,  and  three  yolks  of 
eggs ;  match  your  stewpan  to  the  bigness  you  would  have 
the  cake,  garnish  it  with  slices  of  lard  upon  the  cowl,  then 
put  in  the  forced-meat,  veal,  8cc,  cover  it  over  with  the 
cowl,  and  bake  it  in  the  oven  of  a  moderate  heat.  When 
done,  let  it  cool  in  the  same  pan  to  serVe  cold,  upon  a  nap- 
kin^ or  on  slices. 

Veau  a  la  Villa geoise. 
Veal,  Peasant  Fashion. 

CvT  thin  large  slices  of  veal,  season  them  with  pepper,  salt, 
fine  spices,  parsley,  and  shallots ;  cut  also  thin  slices  of  ham, 
dip  them  in  eggs,  and  lay  them  upon  the  veal,  wrapping  the 
ham  therein ;  and  boil  them  widi  a  glass  of  white  wine,  and 
as  much  broth.  When  done,  skim  and  sift  the  sauce,  and 
serve  without  adding  anything  else  to  it.  * 

Bagatelles  de  Veau. 
Trifles  of  Veal. 

Cut  thin  slices  of  veal,  season  them  with  fiue  spices, 
chopped  truffles  or  mushrooms,  parsley,  shallots,  and  fine 
oil ;  roll  them  up  like  sausages,  with  all  the  seasoning  inside; 
tie  them  up^  and  simmer  them  with  ii  glass  of  white  wine, 
and  two  spoonsful  of  culiis ;  sift  the  sauce  to  serve  upou  themr 

Filets  de  Coulis  d  la  BechameL  . 
Fillets  of  Culiis  Meat,  Bechamel  Sauce. 

To  make  a  tide-dish  in  a  hurry,  or  instead  of  a  spoiled 
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Me,  p«r0 the  tvomi  off  the  cuUie  wieM,  wai eut  it  ini 
ittrts^  amnier  it  a  moneat  hi  bedMnel  Muee,  ^kbym 
infill  find  among  die  sauce  afticlei. — Yea  dny  abc^  itrvc  it 
in  different  relishing  sauces. 


DU  MOUTON. 
QFMUTTOK 

La  dueue  de  Mouton  de  differentti  Faeom. 
Sheep's  Rumps  of  dlflferent  Fashions. 

Sheep's  rumps  hoiled,  or  brazed  tender,  broiled  or  not^ 
make  a  very  pretty  side  dish.  Yoir  may  serve  vrith  whs^t 
sauce  you  pleaaq,  SM^eet  herbs  chopped,  and  culUs,  mush- 
roomsji  and  a  pounded  anchovyv^  g^utzed;  also  with  stewed 
cabbages  or  other  greens. — ^The  difiereot  modea  of  dreasiBB, 
sheep^s  rumpsn  are  as  foUo^v  t 

Queues  de  M^uttm  €n  Camifi.* 
Sheep's  Rumps  veiled. 

The  nimps  being  brazed,  very  tender,  cut  pieces  of  the 
crumb  of  a  loaf  to  ti[ie  lengtlr  of  the  mmps,  and  fry  them  in  . 
butter  of  a  fine  brown  colour ;  put  them  ia  the  Uble  dish 
i^iib  a  little  rasped  Parme3ao  over  tbem,  aud  a  Utile  culliikia. 
the  bottom ;  lay  the  rumps  upon  the  bread  close  to  eaak 
other ;  melt  a  little  buttetr,  and  mix  some  mustard  with  il^  Vo* 
pour  over  the  whole ,  thea  strew  it  with  bread  crumbs^;  and 
piit  it  in  the  oven  to  take  a  good  colour,  or  under  the  cover 
of  a  brazing, pan.  You  may  make  ^L.CrcUin  at  the  bottom, 
either  \^^th  a  Httle  farce-,  or  bread  crumbs  and  cullis.  When 
you  are  ready  to  serve  your  oui  the  fat,  add  two  as  three 

*  CfxiD^  figplfics  a  kind:  of  cqqoI^  •£  oavcnvd  bed. 


.TMs  paaF«fl«sa  cook.  l\$ 

mfmciaAA  oi  goad  och  coaioauaiey  aad  nix  a  lUde  mot ^ 
mustard  ihereij^ 

Queues  de  Mouton  au  Caramel. 
Sheep's  Eumfxs  Glazed.^ 

The  ruinp^  brazed  as  usual,  make  a  strong  glaze  widi 
good  veal  gravy  and  cullis;  rub  the  rumps  over  with  it  as 
«  fiicandeaui  and  serve  with  any  sort  of  stewed  greens. 

Queues  de  Motrion  au  Ris. 
Sheep's  Bumps  with  Rice. 

Wash  and  scald  what  quantity  of  rice  you  think  proper^ 
and  boil  it  tender  and  thick  in  good  fat  broth ;  when  done^ 
pu^  some  of  it  into  the  table  dish,  and  place  the  brfized 
rumps  thereon,  covering  them  over  with  brazed  rice;  smooth 
them  over  to  keep  their  shape,  and  give  them  a  good  brown 
colour  in  an  ovei^  siiflSciently  hot  to  for^  a  crust  upon  die 
rice.  When  ready  to  serve,  add  a  proper  quantity  of  good 
cullis  in  the  bottom  of  ^  didu 

Queues  dc  M^H^on  au  J^armesan. 
Sheep's  Rumps  ^ith  Parmesan  Cheese, 

Dip  btazed  nimps  jb  yolks  of  eggs,  roU  them  in  bread 
crumbs,  rasp  Parm^sau  cheese  over  them,  fry  them  of  a  fine 
yellow  colour,  and  serve  dry,  w^th  fried  parsley. — They  are 
also  dressed  by  mixing  Parmesan  with  melted  butter  and 
cullis  3  pour  some  of  this  into  the  table  dish,  place  the  rumps 
thereon,  and  then  pour  over  the  remainder;  strew  them  over 
with  l^read  crumbs,  and  then  with  rasped  Parmesan ;  finish 
tliem  in  the  oven,  or  under  a  proper  cover. 

Queues  de  Mouton  d  la  Flamande. 
Sheep's  Rumps  Flemish  Fashion, 

Scalp  the  ruinps  in  boiling  water;  tl^en  boil  them  in 
broth  for  about  an  hour,  addmg  a  scalded  savoy  cut  in 
quarters,  and  five  or  six  large  onions;  when  three  parts  donci 

p 
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add  as  many  bits  of  sansages  as  there  are  ruBips;  and  wlietf 
the  whole  is  boiled  very  UMler,  drain,  and  inferlnKt  it  on  the 
table  dish,  pouring  over  a  good  sauce,  made  of  cullis,  butter, 
pepper  and  salt,  and  a  little  vinegar. 

Qumies  de  Mouton  ^  la  Milanoise. 
Sheep's  Rumps  and  Savoys. 

The  name  of  this  dish  is  taken  from  the  cabbages  used 
therein,  viz.  Savoys^  wliich  in  French  are  called  Choux  de 
Milan. — ^The  cabbages  are  brazed,  and  chopped  like  a 
farce;  then  stewed  with  butter,  pepper  ad  salt,  a  few  bits 
of  pickled  pork,  and  a  very  little  Ninegar:  the  rumps  are 
served  upon  the  cabbage,  ana  the  pickled  pork  placed  found 
the  dish. 

Queues  en  Terrine  et  Ailerons  an  Coulis  de 
Morons. 

Tfireen  of  Sheep's  Rumps  and  Pinions,  witli 
Chesnuts. 

The  rumps  are  mixed  with  the  pinions  of  poultry  and 
chesnuts,  and  served  in  a  tureen,  made  pretty  thick  with 
chesnut  cuUis. 

Queues  de  Mouton  en  HocJiepat. 
Slieep's  Rumps  in  Hodgepodge. 

Tins  dish  is  commonly  pretty  high  seasoned,  and  served  in 
a  tureen.  It  is  dressed  much  like  the  last,  only  that  onions, 
pickled  pork,  and  any  kind  of  meat  is  added;  and  the  rumps 
may  be  gluzed  like  a  fricandeau,  for  the  sake  of  variety. 

Langues  de  Mouton. 
Sheep's  Tongues. 

Boil  tliem  in  water  with  all  sorts  of  sweet  herbs;  when 
they  are  almost  done  peel  them,  and  finish  them  in  a  good 
braze:   serve  with  a  relishing  sauce. — You  may   also  cut 
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tbem  in  twOf  ftttd  ^fi-tfajsm  in  butter  or  oil,  with  chopped 
puTslejf  ahallots,  pepper  and  salv  to  broil  or  fry;  aud  then 
tei:ve  with  Sauce^J^iqua/Ue.    See  tlie  sauce  articles. 

Langnes  de  Mout(m  d  la  Provengale. 
Sheep's  Tongues,  Provence  Fashion. 

Fry  sliced  oiuons  in  oil;  when  half  done  add  flour^ 
chopped  paisley,  nuwhrooms,  a  clove  of  garlicky  pepper  and 
salty  a  glas^  of  white  wine,  and  two  spoonsful  of  cuilis; 
let  it  boil  till  the  onions  are  done.  Split  as  many  ready 
boiled  tongues  as  you  please,  simmer  them  a  quarter  of  an 
,bour  in  the  sauce,  aud  serve  all  together;  garnish  the  dish 
with  frie^  Ji)read. 

Langnes  de  Motitan  GiacSes. 
Sheep's  Tongues  as  Fricandeau. 

Boil  the  tongues  to  three  parts;  peel  them,  let  theoi 
cool,  and  then  lard  them;  finish  in  a  little  broth,  with  a 
slice  of  bam,  sweet  herbs,  and  a  few  fine  spices;  skim  the 
aauce,  reduce  it  to  a  glaze,  and  serve  with  what  sauce  vou 
plekse.  You  may  also  use  them  without  glazing,  witn  a 
spooofid  of  cuUis,  and  broth  added  to  their  own  sauce,  and 
well  sifted. — This  last  is  c^d  au  NatureL 

Langues  de  Mouton  d  la  Rotfale. 
Sheep's  Tongues,  Royal  Fashion. 

Boij.  them  as  before;  then  lard  them  through  and 
through,  and  marinate  about  an  hour  in  tliree  or  four  spoons- 
ful of  oil,  pepper  aud  salt,  chopped  parsley,  shallots,  truffles 
or  mushrooms ;  finish  them  with  all  this  seasonmg,  between 
slices  of  lard,  aud  add  a  glass  of  white  wine;  when  done 
skim  the  sauce,  add  a  little  cullis  to  give  it  consistence,  and 
serve  it  upon  tlie  tongues. 

Langues  de  Mouton  atix  Onions  at  Crepine. 
Sheep's  Tongues  with  Onions  in  Cowl. 

Fry  sliced  onions  in  butter;  when  done  add  two  pounded 
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sausage,  which  dip  in  eggs,  and  then  sprinkle  l^read  crumbs 
all  over ;  fry  or  broil  of  a  fine  colour ;  serve  either  dry,  with 
fried  parsley,  or  with  sauce. 

Layigues  de  Mouton  d  la  Bourgeoise. 
She^^s  Tongues,  plain  Family  Fashion. 

Boil  them  in  water,  then  peel  and  split  them  in  two; 
marinate  a  while  in  oKilted  butter,  pepper,  salt,  and  cho|>ped 
flhallots ;  broil  slowly  with  bread  crumbs,  and  serve  wiUi  a 
sauce  made  of  a .  spoonful  of  verjuice  or  vinegar,  a  bit  of 
butter,  two  spoonsful  of  broth,  a  little  flour  and  nutmeg,  and 
two  chopped  shallots.  Reduce  the  sauce  to  a  good  ooi^ 
sistence,  and  serve  under  the  tongues. 

Langues  de  Mouton  en  Tmirfe. 
Sheep's  Tongues  Pie. 

Make  a  good  puff-paste,  and  lay  in  the  bottom  of  tlie 
dish  some  good  forced-meat,  made  of  roasted  poidtry,  suet 
or  rasped  lard,  chopped  parsley,  mushrooms,  pepper  and  salt, 
and  a  few  fine  spices ;  upon  this  place  the  tongues  cut  in 
two  ;  over  them,  a  good  slice  of  ham,  a  little  butter,  and  a 
few  slices  of  larding  bacon.  Finish  the  pie,  and  bake  il : 
when  done,  take  out  tlie  lard  and  ham,  skim  the  fat  off  very 
clean,  and  add  what  sauce  you  please. 

Canelons*  de  Langues  de  Motdon. 
Sheep's  Tongues  fried  in  Paste. 

Cut  sheep's  tongues  in  quarters  lengthways,  the  tongues 
being  first  brazed ;  put  round  them  a  little  forced-meat,  well 
seasoned ;  then  roll  them  up  in  paste  very  thin,  and  fry  as 
you  do  limolles ;  serve  them  dry.  lliey  arc  also  served  au 
Gratiji,  following  the  same  direction  as  for  otlier  kinds  of 
meat. 

*  CaneUm  in  a  diminntive  of  Coiioii,  vis.  a  large  gun.  Tliir,  and  all  di- 
rections tinder  this  denomination,  are  prepared  aher  this  manner.  Van&M 
and  CtmeUnts  (in  the  wnse  of  cookery)  are  to  each  otlier  as  Crqnne  and 
Crepmette, 
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Pieds  de  Mauion  de  differentes  Fafons. 
Sheep's  Trotters  of  different  Fashions. 

Boil  them  in  water  until  you  can  take  out  the  great  bones; 
split  them  to  clean  property,  and  boil  them  again  till  they 
are  very  tender;  dress  them  in  what  manner  you  please^ 
either  as  a  fricasee  of  chicken,  or  with  a  cuUis  sauce^  taking 
care  to  make  the  sauce  relishing. 

Pieds  de  Mouton  d  la  Belle-vue. 
Sheep's  Trotters,  with  Sauce  k  la  Belle-vue. 

The  trotters  brazed  very  tender  with  scraps  of  veal,  a  few 
bits  of  ham,  lard,  spices,  and  two  or  three  slices  of  lemon, 
take  the  \e%  bone  out,  and  in  the  room  of  it  stick  a  bit  of 
fried  bread,  cut  proportionably ;  serve  with  the  above-men* 
tioned  sauce,  which  you  will  find  in  die  Sauce  At  tides. 

Pieds  de  Mouton  en  Canon% 
Sheep's  Trotters  fried  in  Paste. 

The  trotters  first  boiled  in  water,  and  finished  in  a  good 
tasted  braze,  must  be  boned  widiout  cutting ;  then  roll  them 
in  good  forced-meat,  and  dip  them  in  thick  batter,  made  of 
flour,  oil,  white  wine,  pepper  and  salt ;  fry  tliem  of  a  good 
colour,  and  serve  with  fried  parsley. 

Pieds  de  Mouton  a  la  Sainte  Me?iehoult. 
Sheep's  Trotters  fried  or  broiled. 

When  boiled  enough  to  take  out  the  great  bones,  put  in 
their  place  a  godiveaii  forced-meat ;  finish  them  in  a  good 
braze,  or  in  a  Sainte  Menehoult,  made  with  a  little  muk,  a 
bit  of  butter  and  flour,  and  all  sorts  of  sweet  herbs  chopped 
fine ;  roll  tliem  in  bread  crumbs ;  broil  and  serve  them  with 
a  clear  sharp  sauce,  when  brazed  very  white  and  tender. 
You  may  serve  tliem  with  Sauce  a  la  Reiuey  or  any  other 
filiuoev  when  brazed  tender.  The  sauce  gives  tiie  name,  as 
mtX'  Onionsy  «ii  B^rmesai^f  avL  Grating  8cc.  Sec. 
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Fieds  de  Mouiou  d  VAspie.  ' 
Sheep's  Trotters  in  Aspic. 

Aspic  weaas  a  sharp  aavKSe  orJf)Uy>  wb^rtiQ  u»  connnonlj 
used  ekier  or  Tarragon  vkiegary  widi  chopped  parsky,  or 
Tarragon  leaves,  oil,  pepper  a«d  salt,  musiarcl,  and  lemoii. 
Any  sorts  of  cold  meat,  poiUtry,  or  game,  may  be  setved  in 
Aspic,  either  hot  or  cold. 

Pieds  de  Moutm  ^  la  Ravigetfe. 
Sheep^s  Trotters  h  la  Ravigotte. 

They  are  served  with  the  sauce  so  caUad — .1  shall  pass 
over  any  further  directions  upon  the  different  ways  of  dveaa- 
iBg  trotters,  and  ears  also,  as  very  iiaedlesa.  Kidiues  mi^ 
-be  dresaed  as  beeves',  allawbg  for  tenderness.  Sheep's 
rumps  are  also  dressed  in  all  the  different  ways  of  cakes' 
tails,  either  with  garden  greens  or  sauces,  rice  or  roots ;  in 
tureen,  with  pinions  of  poultry,  pr  other  maat,  as  in  hodge-^ 
podge.         * 

CarrS  de  Mouton  an  HSverend 
Neck  of  Mutton,  the  Clerg)  man's  Dish. 

Lard  the  fillet  of  a  neck  of  neiutton  through  and  through 
wifii  ham  and  a  few  anchovies,  (ir^it  rollod  in  chofiped  pars- 
Icy,  shallots,  thyme,  laurel,  pepper  and  salt;  then  braze 
tliem  slowly  in  broth,  with  a  few  slices  of  l^rd,  and  a  glass 
of  ivhite  wine ;  when  done,  skim  and  sift  the  sauce,  and 
add  a  little  cuUis  to  give  it  a  proper  body,  and  a  lemoi>- 
squeeze. 

CarrS  de  Mouton  en  Fricandeau. 
Neck  of  Mutton  Fricandeau. 

It  is  done  in  the  same  manner  aii  the  iMck  of  veal,  being 
larded,  brazed,  and  glased ;  and  seiired  with  gieena  or  aaiiee. 

A&  1  haMe  translated  an  ample  collection  of  ntceipta  fer 
dressing  a  neck  of  veal,  I  sliaU  avoid  repetition  with  regacd 
to  necks  of  mutton,  as  they  may  be  done  the  same  way  in 
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eyeiy  tespect,  jdlowiiig  for  the  differeoc^  of  me^t.    The 
Dames  in  the  original  are  as  follow : 

Carr6  de  Mouton  Sans  Fafons,  Neck  of  MuttOD,  dressed 
plain. 

Carri  de  Maidon  en  Cripiney  Neck  of  Mutton  in  Cowl. 

Carre  de  Mouton  d,  FEchalottes,  Neck  of  Mutton,  with  t 
eweet  Herbs. 

CarrS  de  Mouton  au  Jambon. 
Neck  of  Mutton  with  Ham. 

This  is  bnued,  and  the  few  slices  of  bam  which  are  used 
in  the  braze  are  cut  into  dice,  nixed  with  the  sauce,  being 
veil  skimnned  and  aifited,  and  served  with  the  neck. — Note 
that  your  braze  is  appropriated  in  the  seasoning  for  sauce. 

Carri  de  Mouton  i  la  Mode,  Neck  of  Mutton  as  Beef 
Sl  la  Mode. 

CarrS  de  Meuton  h  la  Jardiniere^  ou  d   la 
Capueine. 

So  caUe4  from  the  Greens,  or  the  Simplicity 
of  Dressing. 

This  is  fiied  mutton  chops,  eaten  with  gardeo  greens. 

Cotelettes  de  Mouton  sam  Malice. 
Mutton  Sjteaks  without  Art,  a  plain  Way, 

Arieot  de  Movion  awe  Radnes. 
Harricot  of  Mutton  with  Roots. 

This  is  the  banico^  of  mutton  known  to  every  body;  it 
is  served  with  greens  and  roots. 

Cotelettes  de  Mouton  de  phjLS^WB  Faxons. 
Mu^on  Steaks,  different  Ways. 

Sbb  Veal  Cutlets. 
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Cotelettes  de  Mauton  au  FenouiL 
Mutton  Steaks  with  Fennel. 

These  are  done  slowly  in  broth,  with  pepper  and  salt^ 
and  all  sorts  of  sweet  herbs,  adding  fennel  thereto. 

Cotelettes  de  Moidon  a  la  Cendre. 

Mutton  Steaks  Masqueraded,  or  like  a  Hedge- 

Hog. 

Braze  the  steaks  in  a  well-seasoned  braie;  when  about 
half  done,  put  in  different  sorts  of  roots,  cut  as  for  lardons; 
and  when  quite  done,  take  all  out,  and  make  small  holes  in 
the  steaks,  to  Isird  them  with  the  roots,  which  must  show 
pretty  lon^  on  either  side.  Serve  with  a  good  cullis  sauce^ 
and  relishmg  herbs  chopped. 

Cotelettes  de  Mouton  d  fAmoureux. 
Lover's  Steaks. 

Lard  the  steaks,  and  give  them  a  fry  in  butter,  with  pars- 
ley, and  a  branch  of  winter  savory ;  dien  put  them  into  a 
^tew-pan,  with  small  bits  of  ham,  sliced  onions,  carrots  and 
parsneps,  which  you  first  give  a  fry  iu  oil  or  butter :  add  a 
glass  of  wine,  a  little  cullis,  and  skim  the  sauce.  Serve  with 
all  the  roots  and  ham. 

Cotelettes  de  Moidon  en  Cripine. 
Mutton  Steaks  in  Cowl. 
See  Veal. 

Cotelettes  de  Mouton  en  Cripine  d'une  autre 
s  Fofon. 

Mutton  Steaks,  another  Way. 

This  is  in  the  san^e  manner  as  the  sham  veal' cutlets.  See 
Veal  Cutlets  en  Surprise. 
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Catelettes  deMouton  en  Surtofut.. 

Mutton  Steaks  Masked;  in  a  Frock,  Dis- 
guised. 

Ctrr  steaks  in  the  comtnon  "way,  and  simmer  them  with  > 
little  brodi  till  three  parts  done,  with  a  faggot  of  sweet  herbs ; 
reduce  the  sauce  till  410  more  remains  than  what  will  bathe 
the  steaks ;  camish  them  with  forced-meat  round,  made  of 
fillet  of  veal,  suet,  chopped  parsley,  shallots,  pepper  and 
salt,  bread  crumbs  and  cream,  pounded  all  togedier,  and 
three  yolks  of  eggs ;  bathe  them  with  eggs  and  bread  crumbs, 
and  )[>ak^  them  in  the  oven.  Serve  with  consomm6  sauce/or 
veal  gravy,  or  acid  sauce  in  a  boat. 

Cotelettes  de  Moutmi  h  la  Chartreuse. 
From  an  Order  of  Friars,  called  Chartreux. 

Braze  mutton  steaks  with  slices  of  lard,  ham,  broth,  and 
a  faggot  of  sweet  herbs,  half  a  clove  oT  garlick,  two  cloves, 
half  a  laurel  leaf,  a  little  thyme,  two  sliced  carrots  and  tur- 
nips, pepper  and  salt;  when  done,  cut  the  turnips  and  car- 
rots into  what  form  you  please ;  then  make  a  sort  of  por« 
ridge  with  spinage,  which  you  scald,  and  simmer  a  moment 
in  butter,  and  then  pound  and  sift,  adding  the  white  of  an 
egg  to  mix  with  it  Take  a  dish  the  bigness  of  that  you 
intend  to  send  to  table,  and  garnish  the  bottom  with  tlie  same 
slices  of  lard ;  fix  the  steaks,  intermixed  with  tlie  roots  and 
spinage  porridge,  and  so  keep  it  warm  ;  when  ready  turn  it 
over  gently  upon  the  dish,  take  off  the  ba^op,  and  serve  with 
a  good  consomm6  sauce. 

Cotelettes  de  Montmi  Frites. 
Mutton  Steaks  Fried. 

Boil  mutton  steaks  in  broth,  with  a  faggot  of  sweet  herbs ; 
when  done  sift  tlie  broth,  and  reduce  it  to  a  glaze,  with 
which  you  bathe  the  steaks  on  bodi  sides  when  cold;  then 
bathe  them  with  yolks  of  eggs  and  bread  crumbs ;  fry  them 
a  moment  sharply  to  give  them  a  good  colour,  and  serve 
with  fried  parsley. — If  you  would  have  them  with  a  farce 
(forced-meat)  make  it  the  same  as  the  former,  and  gaiiiish 
tlie  steaks  with  it  before  frying. 
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Ootdettes  «fe  MwAm  d  la  ViUeroy. 
Mutton  Steaks  k  la  Villeroy. 

These  are  stewed  with  a  great  deal  of  ouons;  I  don't 
tMnk  them  worthy  of  further  notice,  any  more  than  the 
Cotelettes  i  la  Gascogne,  which  are  braced  with  dl  and 
garlick  in  abwidance^  as  are  all  the  dishes  under  tfie  same 
denomination. 

Cotelettes  de  MatUon  d  la  Servante. 
A  la  Servante  means  in  a  common  plain  Way. 

Cotelettes  de  Moutofi  a  VAllemande. 
Mutton  Steaks  German  Fashion. 

Th^ese  deserve  no  more  notice  than  many  others,  as  oil, 
garlicky  and  a  deal  of  spicte  make  die  whole. 

Cotelettes  de  Mouton  d  la  Dauphine. 
Mutton  Steaks,  k  la  Dauphine. 

Cut  the  steaks  pretty  thick,  and  lard  them  with  half 
ham  and  half  bacon ;  braze  them  with  a  litde  broth,  thin 
slices  of  veal,  and  sweet  herbs ;  sift  die  sauce,  and  serve 
upon  it. 

Bresolles  de  Mouton. 
Mutton  Collops. 

This  is  the  collop  frequently  well  dressed  in  inns  in  Eng* 
land,  only  more  common  with  veal,  but  will  do  equally  well 
with  the  fillet  of  a  neck  of  mutton ;  it  should  not  boil  in  the 
l^t  preparation,  as  it  wOl  make  the  meat  hard.  Boiling  has 
also  the  same  effect  upon  hashed  mutton  or  beef,  therefore 
only  warm  slowly. 


.TUB  •PBOFESSBO   COOK.  125 

Bre^olUs  de  Mowttm  d  la  Peek. 
Mutton  Collops  Pi-ied. 

Take  a  long-kept  leg  of  mutton,  cut  the  lean  free  from 
any  fat,  and  cut  the  pieces  about  the  bigness  6f  half  an  e«:g ; 
flatten  them  with  the  cleayer,  and  simmer  them  a  little  while 
in  hog's  lardy  chopped  parsley,  shallots,  mushrooms,  pepper 
and  salt :  then  put  them  into  a  stew-pan,  with  a  few  slices  of 
veal,  a  slice  of  ham,  and  all  their  seasoning ;  cover  them  over 
with  slices  of  lard,  simmer  tJbem  about  an  hour,  and  add  half 
«  glass  of  white  wine,  and  a  little  broth ;  when  done,  take  die 
mutton  out  to  diain,  add  a  little  cuUis  to  die  sauce,  and  skim 
and  sift  it  to  serve  upon  the  BresoUes* 

Bresolles  de  Mouton  d  In  PSrigord. 
Mutton  Collops  Perigord  Way. 

These  are  much  like  the  former,  only  that  they  are  cut 
very  thin,  and  marinated  some  time  in  oil,  sweet  herbs,  tLt. 
&c. ;  they  are  then  brazed  in  their  seasoning,  adding  choj^ped 
truffles  and  a  glass  of  white  wiue,  or  served  with  a  ragout  of 
tniffljes. 

Bresolles  de  Mouton  aux  Concombres. 
Mutton  Collops  with  stewed  Cucumbers. 

Thes^  are  prepared  as  the  former,  cut  very  thin  and 
smal^  brazed  very  tender,  and  mixed  with  stewed  cucumbers, 
marinated  some  time  in  vinegar  before  stewing. — It  is  need- 
less to  use  fresh  meat  for  all  those  collops,  as  part  of  a  neck 
or  a  leg  roasted  will  answer  the  same,  and  will  be  tenderer, 
if  care  is  taken  to  warm  them  slowly,  and  not  to  suffer  them 
to  boil. 

Mouton  d  la  Bechamel  anx  Onions. 
Mutton  Bechamel,  with  Onions. 

Slick  three  or  four  onions,  and  fry  them  slowly  in  but- 
ter, not  to  brown  them ;  add  some  broth  and  a  Uttle  flour  ; 
when  almost  done,  add  two  or  three  spoonsful  of  cream. 
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pepper  and  salt ;  let  it  boil  to  a  good  body,  dien  pot  ia 
fillets  of  roasted  mutton,  to  warm  without  boiling :  you  may 
add  scalded  chppped  parsley,  and  a  lemon  squeeze. 

Pain  de  Moutoh^  au  Gratin. 
Mutton  Rolls  in  Gratin. 

Cut  thin  slices  of  leg  or  neck  of  mutton,  about  die 
breaddi  of  a*  crown  piece,  put  tfaem  into  a  dish  separately, 
and  strew  them  with  chopped  parsley,  shallots,  cfaibbol, 
mushrooms,  pepper  and  salt,  a  little  nutmeg,  and  a  little  oil, 
or  butter  melted  to  oil ;  let  them  soak  about  an  hour :  have 
a  good  farce  made  of  poultry  or  veal,  put  some  of  it,  about 
the  bigness  of  a  walnut,  between  two  pieces  of  mutton,  join 
diem  toget()er,  then  braze  them  in  a  stew-pan,  well  covered, 
to  keep  the  steam  in  ;  when  about  half  done,  add  a  glass  of 
white  wine ;  take  out  the  crumbs  of  as  many  small  rolls  as 
you  Have  parcels  of  mutton,  which  put  into  the  crusts ;  put 
a  littfe  farce  in  the  table  dish,  made  of  poultry  livers,  scraped 
lard,  pepper  and  salt,  mixed  with  yolks  of  eggs ;  lay  the 
rolfe  upon  this,  and  keep  the  dish  on  a  slow  fire,  to  form  the 
gratin  at  the  bottom ;  lastly,  baste  the  rolls  round  with  some 
good  cullis;  and  serve  with  a  good  clear  sauce,  and  a  lemon- 
squeeze. 

Filets  de  Mouton  MarinSs. 
Fillets  of  Mutton  Marinated. 

Lard  a  neck  of  mutton,  and  marinate  it  about  two  hours 
in  a  litde  vin^ar,  water,  pepper  and  salt,  sliced  onions,  shal- 
lots, diyme,  laurel,  and  two  cloves ;  then  drain  it,  and  roast 
it.     Serve  with  relishing  sauce. 

Filets  de  Mouton  a  la  Coquette. 
Fillets  of  Mutton  k  la  Co(iuette. 

Cut  pieces  of  Uie  fillet  of  a*  neck  of  mutton,  the  l>igness 
Of  a  finger,  and  lard  them  through  and  tlnough  with  ham 
and  lard :  boil  them  in  broth,  and  a  fa<r<:;ot  ol  sv  eet  herbs  ; 
when  done,  sift  the  sauce,  reduce  it  to  a  glaze,  with  which 
you  garnish  tjie  fillets ;  have  some  good  forced-meat  made  of 
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^ultrjy  well  seasoned,  and  mixed  with  yolks  of  eggs ;  put 
some  of  this  all  round  the  fillets,  then  tie  them  up  in  a  slice 
of  lard  each ;  bathe  with  eggs  and  bread  crumbs,  and  put 
them  in  the.  oven  to  take  a  good  colour.  Serve  with  what 
sauce  you  think  proper. 

Filets  de  Motdon  GlassSs  aux  Concomhres. 
Fillets  of  Mutton  Glazed,  with  Cucumbers. 

This  is  done  the  same  as  veal  fricandeaux,  larded,  brazed, 
and  glazed.  Serve  upon  stewed  cucumbers,  or  with  any 
kind  of  stewed  greens. 

Filets  de  Mouton  en  Canellon. 

Fillets  of  Mutton  in  Paste  or  without.     (See 
Veal  ditto.) 

CtT  the  fillet  of  a  neck  of  mutton  in  two,  make  a  hole 
in  the  middle  of  each  piece^  with  a  larding-pin ;  stuff  them  . 
with  rasped  lacd,  mixed  with  chopped  shallots,  parsley,  mush- 
rooms, pepper  and  salt;  marinate  them  in  a  little  oil,  and 
roast  Uiem.     Serve  with  what  sauce  you  please. 

Fricandeau  de  Mouton. 
Mutton  Fricandeau. 

The  only  difference  from  the  former  is,  that  this  is  done 
with  the  leg,  in  the  same  manner  as  a  fillet  of  veal  is  dressed ; 
being  larded  and  brazed,  to  serve  with  any  kind  of  stewed 
greens. 

Hachis  de  Mouton  de  plusieurs  Fa  fans. 
Hashed  Mutton  different  Ways. 

The  common,  plain  method  is,  to  melt  a  proper  quantitr 
of  butter  and  flour  in  a  stew-pan,  stirring  it  continually  tiU 
it  takes  a  good  brown  colour ;  then  add  a  couple  of  large 
onions  sliced,  simmer  slowly  till  they  are  almost  done,  and 
add  some  broth,  pepper  and  lalt;  reduce  it  to  a  pretty  thick 
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consistence,  then  put  in  the  minced«nieat  <^  a  roasted  kg  or 
neck  of  muttooy  and  simmer  it  jost  long  enough  to  wmi 
without  boilii^. 

If  you  wouU  have  it  widi  cullis,  pat  some  in  a  stew-pan, 
with  a  few  chopped  shallots,  some  bro(^,  P^P^  ^x^  ^^^ 
and  finish  it  as  die  first ;  always  taking  particular  care  die 
meat  is  very  free  from  sinews  and  skins :  garnish  the  dish 
with  fried  bread. 

If  you  choose  it  richer,  put  a  slice  of  ham  into  a  stew- 
pan,  and  soak  it  on  a  slow  fire  some  time ;  then  add  some 
chopped  riiailots,  ckibbol,  parsley,  mushrooms,  and  a  pro- 
per quantity  of  good  broth  and  cuUis ;  reduce  the  sauce  to  n 
proper  consistence ;  take  out  the  ham  and  put  ia  the  meat, 
bebg  finely  minced;  warm  together,  without  boiling,  and 
serve  poached  eg^  upon  the  meat,  with  fried  bread  round 
the  dish. 

Cascalopes  de  Mouton  au  Vin  de  Champagne.  • 
Mutton  Collops  and  White  Wine. 

These  are  cut  the  same  as  all  coUops,  brazed  with  a  few 
slices  of  veal,  ham,  and  seasoning,  adding  a  glass  of  white 
wine  to  the  sauce. 

Mutton  olives  are  also  made  after  the  same  manner  as  veal^ 
brazed  pr  roasted  upon  skewers,  and  then  they  are  called  en 
llatereaux. 

Rouelles  de  Mouton  aux  Onions. 
Mutton  Steaks  wiUj  Onions. 

Cut  a  leg  of  mutton  in  large  steaks,  pretty  diicks ;  slice 
several  onions,  and  garnish  the  stew-pan  with  slices  of  lard, 
upon  tliis  the  onions,  then  the  meat,  with  pepper  and  salt ; 
and  contimie  in  the  same  manner  till  you  nave  done ;  cover 
the  pail  very  close,  and  let  it  stew  slowly,  as  you  would  a  la 
Mode  Beef:  when  done,  skim  the  sauce,  and  add  a  little 
cuUis. 

P4^itrme  de  Motdwi  depludeurs  Faf<ms. 
Breast  of  Mutton  different  Ways. 

Breast  of  mutton  cut  in  pieces,  and  brazed,  may  be  used 
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with  all  sorts  of  roots  or  ^eeas,  as  hodgepodge;  or  boiled 
wftole^  then  broited  with  sweet  herbSji  and  seasoobg,  and 
aerved  whb  a  sharp  sauce. 

Epaule  de,  Mouton  d  la  Parme. 
Shoulder  of  Mutton,  Parma  Fashion. 

Bit  Azp  a  sliouldef  of  mutton,  and  boit  some  rice  in  good  - 
fat  broth;  when  very  tender,  lay  some  of  the  rice  in  the 
bottom,  pietty  thick,  then  tne  dioulder  upon  it;  mix  some 
dried  currants  with  die  remaining  rice,  cover  the  shoulder 
over  widi  it,  and  tlitn  with  sasped  Parmesan  cheese;  put  it 
half  an  hour  in  die  oven  to  lake  colour,  and  yerve  widi  a 
good  clear  sauce. 

Epaule  de  Mouton  au  Four. 
Shoulder  of  Mtrtton  baked  in  the  OVen. 

Lard  a  ahoaldM  of  mutton,  seasoned  widi  pepper  and 
salt,  and  sweet  herbs;  put  it  into  a  pan  of  its  own  bigness, 
vrith  two  sliced  onions,  two  cloves,  thyme,  laurel,  a  little 
basil,  and  two  spoonsful  of  water  or  broth;  when  done  in 
the  oven,  sift  the  Sauce,  and  serve  with  the  shoulder. 

Epaule  de  Mouton  d  la  Sainte  Menehoult. 
Shoulder  of  Mutton  broiled. 

Lard  a  shoulder  of  mutton,  and  braze  it  tender  with  a 
good  seasoning;  take  it  out  when  done,  strew  bread  crumbs 
over  it  with  chopped  sweet  herbs,  basting  it  while  it  broils 
with  a  liMio^f  th^  himcQ  sauce :  servp  widi  cuUis  and  ver- 
juice, or.  vinegar. 

Saucis^Qiii  d'Epatde  de  Mouton. 
Sausages,  ©r  Coloured  Shoulder  of  Mutton. 

Take  up  the  sioia,.  and  bone  the  meat,  which  you  mince 
small  with  pickled  pork,  ham,  and  a  fresh  tongue,  mixed 
all  together  and  seasoned  with  fine  spices ;  roll  it  in  die  skin, 
and  truss  it  into  a  bullock's  gut,  or  tie  it  with  a  roller :  boil 
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for  about  half  an  hour,  half  a  handfiil  of  salt,  three  pmts  of 
water,  an  ounce  of  saltpetre,  two  cloves  of  garlick,  four  of 
spices,  half  a  dozen  shallots,  thyme,  laurel,  a  sprig  of  fennel^ 
and  half  a  handful  of  juniper  berries;  sift  it,  and  add  a  glass 
of  brandy;  let  the  meat  soak  in  this  two  days;  take  care  to 
boil  it  m  this  marinate  about  a  quarter  of  an  hour,  morning 
and  evening;  then  boil  it  in  a  pan  much  of  its  bigness,  in 
broth  and  white  wine,  roots  and  onions;  when  done,  let  it 
cool  in  the  same  pan :  serve  cold  upon  a  napkin,  or  sliced* 

Epaiite  de  Monton  a  la  Bonne  Femme. 

Shoulder  of  Mutton  the  good   Housewife's 
Fashion. 

Roast  a  shouldei^  of  mutton  till  half  done;  mince  the 
under  part  without  cutting  the  skin ;  put  the  minced-meat  in 
a  stewpan,  with  a  little  broth  or  cullis,  chopped  parsley, 
shallots,  mushrooms,  pepper  and  salt;  bathe  the  tHaa  widi 
butter  or  lard,  and  bread  crumbs;  broil  it,  or  colour  it  in  the 
oven :  serve  upon  the  hashed  meat,  and  the  blade  bone,  the 
latter  being  well  broiled. 

Epaule  de  Mouton  en  Timhale. 
See  Timbale  k  la  Romaine. 

Tins  is  prepared  with  forced-meat  like  that  in  veal  arti- 
cles; only  using  the  skin  of  the  shoulder  of  mutton  to  wrap 
it  in ;  in  which  it  must  be  well  tied  and  properly  brazed. 

Epatde  de  Mouton  au  Sang. 
Shoulder  of  Mutton  with  Blood. 

Take  a  tender  shoulder  of  mutton,  make  an  indsison 
between  flesh  and  skin,  into  which  you  stuff  pork  blood  with 
SQme  of  the  flee,  prepared  as  you  do  for  black  puddings ; 
adding  a  little  chopped  parsley,  shallots,  pepper  and  saut ; 
sew  it  up,  and  roast  it,  covered  over  with  slices  of  lard  and 
wrapt  in  paper:  serve  with  Sauce  au  Pore  Frais. 
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Selle  de  Mouton  d,  la  Sainte  Menelioult. 
Saddle  or  Loin  of  Mutton  broiled. 

It  is  done  the  same  way  as  the  shoulder;  and  it  may 
equally  be  used  like  the  neck,  for  steaks  or  harricot. 

Selle  de  Mouton  en  Canape. 
Saddle  of  Mutton  Matted. 

Take  up  the  skin  of  a  saddle  of  mutton,  scarify  the  meat, 
and  in  it  stick  sliced  fat  livers,  truiBes,  fresh  pork,  slices  of 
onions,  and  anchovies;  cover  this  all  over  with  a  good 
forced-meat,  made  of  rasped  lard,  suet  or  marrow,  nutmeg, 
sweet  herbs,  mushrooms,  spices,  and  three  yolks  of  eggs,  ul 
pounded  together;  cover  it  over  with  the  dkiu  well  fastened, 
braze  it,  (the  skin  undermost)  with  broth,  and  a  faggot  of 
sweet  herbs;  when  done,  reduce  the  sauce  to  a  caramd, 
glaze  all  the  upper  side  of  the  meat  with  it,  and  serve  with 
Sauce  Espagnoie,  or  vihat  you  thiiik  proper. 

R6t  de  Bifde  Mouton. 

What  the  French  call  Rot  de  Bifde  Mouton,  is  the  two 
hind  quarters  cut  off  together  at  the  first  rib,  the  ends  of  the 
legs  being  trussed  in  each  other.  It  is  a  large  dish,  whidi 
may  be  plain  roasted,  larded  or  brazed,  and  sei'ved  with  any 
«auce ;  or  with  stewed  greens  or  roots,  &c.-&c* 

Rot  deBifGlassS. 
The  same,  glazed. 

R6t  de  Bijd  la  Garone. 
The  same,  a  la  Garone* 

This  is  done  with  a  stuffing,  wherein  they  put  a  good  deal 
of  garlick ;  others  call  it  Gigot  i  FJil,  viz.  with  garlick. 
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Gigot  de  Mimton  du  Chou-Fleyr. 
Leg  of  Mutton  and  Cauliflower. 

Gigot  de  Mouion  an  Vin  de  Champagne. 
Leg  of  Mutton  with  white  Wine. 

Some  of  the  meat  is  cut  ofF  to  mix  as  forced-meat^  and 
stuffed  into  it  again;  it  is  then  brazed  as  all  odier  pieces, 
adding  a  glass  of  white  wine  to  the  sauce. 

Gigot' de  Mouton  en  Filets  Farcis. 
Leg  of  Mutton  stuffed. 

This  is  done  much  after  the  same  manner  at  the  former^ 
only  that  it  is  boned  all  to  the  end,  and  the  meat  made  into 
forced-meat;  it  is  then  tied  up  in  the  skin,  and  roasted,  or 
brazed :  serve  with  any  sauce. 

Grenadins  de  Moutofi. 
Small  Fricandeau  of  Mutton. 

They  are  larded  and  brazed  the  same  as  the  veal,  and 
served  upon  stewed  greens,  or  with  sauce. 

Gigot  de  Mouton  h  la  Mode. 
Leg  of  Mutton  k  la  Mode. 

Lard  a  leg  of  mutton  throiigh  and  through  with  large 
pieces  rolled  in  chopped  sweet  herbs,  and  fine  spices;  braze 
It  in  a  pan  of  the  same  bigness,  widi  slices  of  lard,  onions, 
and  roots;  stop  the  steam  very  close;  when  done,  add  a 
glass  of  white  wine,  and  sift  the  sauce,  to  serve  with  it. 

Gigot  de  Mouton  a  la  Gd^cogne^  ou  a  la  Garone. 
Leg  of  Mutton  k  la  Gascogne,  or  k  la  Garone. 

It  is  larded  with  scalded  garUck,  and  anchovies;  and  then 
roasted. 


^^0^-.^      ^^ 
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Gigot  de  Mouion  A  ritalienne. 
Leg  of  Mutton,  Italian  Fashion. 

It  u  larded  and  brazed;  aad  served  with  a  Sauc^  d 
tltalienne.     See  Sauces. 

Gtgot  de  Moiiton  d  TEspagiwle. 
Leg  of  Mutton,  Spanish  Fashion. 

Bone  it  all  to  the  end,  then  lard  it  through  and  through 
with  large  pieces,  seasoned  with  salt  and  fine  spices;  put  it 
into  a  brazing  pan  with  about  a  dozen  niddling  onions,  and  a 
pint  of  white  wine ;  cover  it  with  paper,  and  put  it  in  the 
oven;  when  half  doitiity  turn  it,  and  put  half  a  dozen  large 
short  sausages  in  the  pan;  linish  it  by  baking;  turn  it  o\^er 
in  the  dish,  and  garnish  it  with  the  onions ;  skim  and  sift  the 
sauce,  squeeze  two  china  oranges  therein,  and  serve  it  up. 

Mortadelles  de  Moufon. 
Mutton  Mortadelles. 

MoRTADBLLBs'are  a  kind  of  large  sausages,  prepared 
with  any  soit  of  meat,  and  take  their  name  frmn  the  knid  of 
meat  used;  thej  are  sometimes  smoaked  as  the  German 
sausages,  or  made  after  tliis  manner,  .viz.  bone  a  leg  of  mot- 
ton  thoroughly,  and  mince  above  half  of  thfe  aieat  cut  from 
the  inside,  with  a  few  slices  of  fresh  ham,  mushrooms,  truffles, 
gerkins,  a  few  cloves  of  garlick  or  shallots,  (first  boiled  about 
a  quarter  of  an  hour,  then  chopped  all  together)  scraped 
lard,  pepper  and  sah,  with  a  few  yolks  of  eggs  to  mix  tdc 
ingredients;  stuff  this  into  the  remaining  part  of  the  leg, 
giving  it  the  form  of  a  large  sausage;  tie  it  fast  in  a  roller, 
and  braze  it  in  a  pan  about  its  own  bigness,  with  a  little 
broth,  a  few  glasses  of  brandy,. a  bottle  of  white  wine,  a  fa^ 
got  of  sweet  herbs,  a  few  cloves,  whole  pepper,  thyme,  laurel, 
basil,  and  roots;  let  it  cool  on  the  bniao,  and  serve  it  upon  a 
napkin. 
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(figot  de  Mauton  en  Venaison. 
Leg  of  Mutton  as  Venison. 

Labb  it  with  fine  lard,  make  a  marinate  with  half  a  pint 
of  vinegar,  a  pint  of  red  wine,  pepper  and  salt,  thyme,  laurel, 
cloves,  nutmegs,  pounded '  coriander,  and  a  few  slices  of 
peeled  lemon,  and  onions;  warm  all  together,  soak  the  mut- 
ton in  it  about  twelve  hours,  then  roast  it;  serve  with  a 
Hauce  Poivrade  in  a  boat.     See  Sauces. 

Gigot  de  Mauton  d  la  Seixante. 
Leg  of  Mutton,  in  the  plain  Way. 

Leg  of  mutton  plain  boiled,  and  served  witli  caper  sauce, 
or  stewed  turnips,  &c. 

Gwot  de  Mouton  d  la  ModSne. 
Leg  of  Mutton,  in  ftie  Modena  Fashion. 

Bone  a  leg  of  mutton  all  to  the  end,  which  you  leave 
very  short ;  boil  it  till  three  parts  done  in  water  or  broth ; 
then  take  it  out,  and  cut  the  upper  part  crossways,  into 
which  stuff  sweet  herbs  chopped,  seasoned  viith  pepper  and 
salt,  and  a  few  spices,  mixed  with  butter  and  bread  crumbs; 
then  put  it  into  a  ste^^pan,  with  a  few  spoonsful  of  the 
broth,  and  a  glass  of  white  wine;  finish  it,  and  add  the  juice 
of  a  Seville  orange  to  the  sauce. 

Gigot  de  Mouton  au  Militaire. 
Leg  of  Mutton,  Military  Fashion. 

This  is  in  the  nature  of  k  la  Mode  Beef,  beuig  cut  in 
pieces,  larded  with  large  lardons,  and  seasoned  with  proper 
spices  to  preserve  it  for  some  time,  as  military  gentlemen 
frequently  carry  it  from  place  to  place;  which  1  presume  is 
the  reason  of  its  being  called  au  militaire. 
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Gigot  de  Mouton  aux  LSgumes. 
Leg  of  Mutton  with  Roots  or  Greens. 

Plain  boiled  and  served  with  sdl  sorts  of  roots,  either 
stewed,  or  boiled  with  the  meat. 

Gigot  de  Moutan  au  Bacha. 
Leg  of  Mutton,  Turkish  Fashion. 

Takb  up  the  skin  to  the  eod,  and  lard  the  meat  all  over 
with  scalded  celery,  tan-agon,  a  few  anchovies,  pickled  cucum- 
bers, lard  and  ham,  seasoned  with  a  few  spices ;  fasten  the 
skin  over,  marinate  the  leg  ih  a  little  oil,  and  paper  it  over  to 
roast;  serve  with  a  Sauce  PiquantCj  as  you  will  find  in  sauce 
articles. 

Gigot  de  Mouton  d  la  Si.  Geran. 

Leg  of  Mutton  ^  la  St.  Geran,  fronrthe  In- 
ventor's Name. 

Bone  a  leg  of  mutton,  without  cutting  the  skin,  quite  to 
the  stump,  which  must  be  cut  short ;  chop  the  meat,  and 
make  a  stuffing  of  it,  with  a  few  slices  of  ham,  suet,  mush- 
rooms, parsley,  chibbol,  and  a  trifle  of  garlick;  mix  all  to- 
gether, with  a  few  raw  yolks  of  eggs,  two  spoonsful  of  brandy, 
good  quantity  of  lard  cut  in  dice,  pepper,  salt^  and  pounded 
spices;  stuff  tliis  farce  into  the  skm,  and  sew  it  up  as  to  ap« 
pear  whole,  and  in  its  proper  form;  boil  it  in  broth  with  half 
a  pint  of  white  wine,  a  faggot  of  parsley,  one  clove  of  gar- 
lick,  a  few  chibbols,  three  or  four  cloves,  thyme,  laurel,  and 
basil;  serve  with  what  sauce  you  think  proper. — It  is  also 
served  cold  either  whole  or  sliced;  and  in  that  case  let  it  cool 
in  the  braze. — You  ma^  also  garnish  like  a  cake  with  any 
sorts  of  colours,  according  to  fancy  or  taste. — A  leg  of  mut- 
ton is  also  larded  through  and  through,  brazed,  and  served 
cold  with  all  sorts  of  salading;  and  is  then  called  en  Salade. 

Gigot  de  Mouton  d  la  Madeleine. 
Leg  of  Mutton,  Madeleine  Fashion. 

Sraze  a  leg  of  nautton  till  thoroughly  d(me;  when  half 
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coldy  put  it  OR  the  laUe  disih,  aad  {Niepare  a  batter  vith  soine 
good  culiis  and  butter,  two  yolks  of  eggs,  a  few  capers,  an* 
chovies,  chopped  parsley,  shaU^fev,  pepper  and  sadt;  paste 
the  leg  with  half  of  this  preparation,  then  strew  it  with  a 
good  deal  of  iH-ead  crambs;  baste  tt  agani^  and  sprinkle  it 
with  more  crumbs,  then  pour  a  sufficienc]i  ^  melted  bvlter 
all  over  to  soak  the  bread  crumbs;  put  it  into  the  oven  to 
'take  colour,  and  let  it  be  hot  enough  to  form  a  kind  of  a 
crust;  serve  with  tlie  sauce  as  above,  which  you  will  find  in 
the  sauce  articles. 


Da   COCIION. 
Of  HOGS  and  PIGS. 

De  la  Connoissance  et  Dissection  du  Cochon. 
Haw  to  chuse  Hog's  Meat,  and  cut  it  up. 

Hog's  meat  ought  to  be  hard  and  of  a  finft-blocnniiig  eolovr, 
without  any  bad  smell  occasioned  by  heait;  that  which  is 
soft  and  of  a  pale  red  is  not  good;  neither  is  it  wholew^rae 
when  small  white  spots  appear  in  the  flesh.  Pigs-  of  six  or 
«ight  months  old,  are  fit  for  pickled  pork,  or  to  r<Mist;  those 
of  a  year  or  fifteen  months,  are  better  to  make  bacon :  suck* 
log  pigs  should  be  aboyt  three  weeks  old,  and  are  to  be 
taken  from  tiie  suck  for  use.  All  the  meat  employed  for 
sausages  or  puddings,  ought  to  be  used  directly,  the  gvts 
particularly,  as  by  keepmg  they  ane  apt  to  heat,  and  to  burst. 
The  dissection  of  the  ume  is  to  be  cut  close  to  the  ears  quite 
throiigh ;  the  neck  serves  for  haselets;  and  the  ham  is^  always 
cut  into  tliin  slices  for  eating,  mixing  fat  and  lean.  The 
wild  boar  is  cut  the  same  way  as  die  hog,  and  the  M^rcttssin 
(or  sucking  wild  boar)  is  dressed  the  same  as  the  sucking  pig. 

I  shall  pass  over  any  further  directions;  as  every  country 
has^different  ways  of  cutting;  up  all  sorts  of  animals.  A  little 
attention  to  the  pcaetice  will  be  of  more  service  than  all  the 
tlieory  that  can  be  given;  and  found  very  useful,  more  parti- 
cularly ia  the  eouutry. 
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CocAote  de  Lait  Roti. 
Sudking  Pig  roasted. 

Stick  die  jng  in  the  throat,  as  dcef)  air  the  heart,  that  it 
may  bleed  well  and  die  die  sooner,  as  it  makes  it  easier  to 
scald;  when  >  the  water  is  pretty  warm,  put  the  pig  in  it, 
holding  it  by  the  hind  legs;  Miien  you  find  the  bristles 
coming  off  the  tail  by  rubbing,  take  it  out  and  rub  it  with 
« litde  rosin,  then  hard  with  die  hand;  when  it  is  well  scalded 
wash  it  clean,  and  cut  it  open -while  warm ;  take  all  out  ex- 
cept tlie  kidnies,  truss  it  with  diree  skewers,,  one  in  the  hind 
leg,'  one  in  the  fore,  and  dne  in  the  .middle;  put  into  it  a 
iaggot  of  parsley,  shallots;  thyme^  laurel,  pepper  and  salt,  and 
wiper  it  very  dry  before  spitting :  cut  the  skin  a  little  near  the 
neck,  and  also  near  the  rump,  to  hinder  it  from,  brdakmg  in 
roasting;  when  it  begins  to  be  warm,  rub  it  all>  o^er  pretty 
often  with  oil,  which  will  make  the  skin  very  crisp;  take  out 
the  faggot  when  you  serve  it  up. — ^The  EngUsh  method  of 
stuffing  it  is  with  sage  and  onions,  pepper  and  salt. 

Cochan  de  Lait  en  Galantine. 
Sucking  Pig  coloured. 

After  having  scalded  the  }>ig  as  the  former,  cut  off  the 
head  and  feet,  and  bone  it  widiout  cutting  the  skin;  cut 
iome  of  the  flesh  to  chop  widi  beef  suet,  bread  crumbs, 
cream,  salt,  fine  spices^  five  or  six  yolkt  of  eggs :  parsley, 
mushrooms,  ham,  bacon,  some  of  die  pig's  flesh,  truffles,  and 
pistachio*mits,  all  chopped  together,  and  well  mixed  with  a 
few  sweet  almonds  and  hard  yolks  of  eggs;  lay  a  down  of 
the  forced-fWeat;  then  thin  slices  of  haiik,  and  slices  of  pig's 
fliesh,  and  so  contmtie  tiU  all  is  used;  roll  it  up  in  the  skin, 
and  tie  it  very  ti^it  in  a'stamiiie  or  roller,  with  slices  of  lard 
round  it;  bod  it  in  broth,  a  pint  of  white  wine,  a  faggot  of 
siveet  het4)s,  two  or  threfe  olo^xs,  thyme,  and  tf  bay-leaf;  koil 
oiraslow  fire^  afid  let  it  cool  in  the  braze;  serve  it  cold, 
«idier  whole  or  sliced. 


¥ 
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Cochon  de  Lait  au  Maine  Blanc. 
Sucking  Pig,  White  Monk'a  Fashion. 

Bone  the  pig  thorou^j,  except  the  head  and  feet,  Ulmg 
care  not  to  cut  the  skin :  make  a  farce  (viz.  forced-meat) 
with  fillet  of  veal,  beef  suet,  bread  crumbs  and  creami  chop- 
ped parsley^  shallots,  mushrooms,  salt,  and  fine  spices, 
mixed  with  six  yolks  oFraw  eggs,  cut  ham  and  bacon  into 
dice  to  mix  with  the  farce;  stuff  the  pig  with  this  as  if  it  was 
whole,  bind  it  well,  cover  the  back  widi  diin  slices  of  lard, 
and  tie  it  in  a  napkin  to  boil  in  broth  and  a  pint  of  white 
wine,  a  fa^ot  of  parsley,  green  shallots,  one  clove  of  garlick, 
two  of  spices,  thyme  and  laurel,  sliced  onions,  carrots  and 
other  roots,  pepper  and  salt:  when  done,  if  you  propose  to 
serve  it  hot,  wipe  it  clean,  and  serve  with  what  sauce  you 
please;  if  cold,  let  it  cool  in  the  braze,  take  off  the  napkin 
and  lard,  scrape  the  fat  gently,  and  serve  upon  a  napkin  widi 
green  parsley  round  it. 


Cochon  de  Lait  au  Pere  DouiUet. 
Sucking  Pig  in  Jelly. 

^  Truss  a  pig  as  for  roasting',  and  put  it  into  a  brazing-pa».« 

"  much  of  its  own  length,  with  slices  of  veal  and  beef,  four 

Jf  calfs  feet  cut  in  pieces,  a  small  knuckle  of  veal,  a  little  ham, 

^  a  large  faggot  of  parsley,  shallots,  two  cloves  of  gariick,  a 

bay-leaf,  diyme,  four  cloves,  a  bit  of  imtmeg,  whole  pepper, 

^  and  a  little  salt;  cover  it  over  with  slices  of  lard,  and  boil  it 

with  a  bottle  of  white  wine,  and  twice  as  much  broth;  let  it 

boil  for  about  an  hour,  keeping  the  pan  well  stopped;  take 

care  it  does  not  boil  so  fast  as  to  crack  it:  when  done,  take 

g  It  out  gently,  and  put  all  the  rest  in  a  smaller  pan  to  simmer; 

clean  the  brazing-pan,   and  garnish   the  bottom  with  fine 

green  parsley  and  craw-fish,  laid  in  a  pretty  manner,  then 

place  me  pig  upon  this,  back  undermost;  sift  the  broth,  skim 

at  well,  and  add  slices  of  peeled  lemon,  the  whites  of  eight 

eggs  beat  up  witli  the  shells,  and  boil  it  till  it  is  quite  clear, 

and  strong  enough  for  a  jelly;  strain  it  in  a  napkin,  and  pour 

^  it  upon  the  pig,  so  as  to  cover  it  quite  over:  when  ready  to 

use  it,  dip^the  brazing-pan  in  warm  water,  and  turn  it  over 

^  H  upon  a  napkin* 

*  Pen  DauUd,  meus  teader  or  delicate. 
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Haulades  de  Cochon  de  Lait. 
Sucking  Pig  rolled. 


■  t 


Cut  the  head  and  feet  off;  then  cut  the  pig  in  quarters, 
i>one  it  quite,  and  put  upon  each  quarter  a  farce  made  of 
rasped  laxd  and  bread  crumbs,  three  yolks  of  egg$,  chopped 
parsley,  shallots,  mushrooms,  pepper  and  salt;  roll  them 
round,  tie  them  with  pack-thread,  and  braze  in  broth  and  a 
little  white  wine:  when  done,  skim  and  sift  the  sauce;  add  a  2 

little  cullis  and  a  lemon  squeeze,  when  ready  to  serve. 


Cochon  de  Lait  d  la  Bechamel. 
Sucking  Pig  ^  la  BechameL 

Take  the  remiunder  of  a  roasted  pig,  cut  it  into  small 
pieces,  and  dress  it  with  Sauce  Bechamel,  (which  you  will 
find  in  the  sauce  articles.)  You  may  also  serve  it  as  a 
Bldnquettef  made  with  butter,  chopped  mushrooms,  a  faggot 
of  panley,  thyme,  shallots,  two  cloves,  and  half  a  bay-1^; 
simmer  it  some  time,  then  add  a  spoonful  of  flour,  broth, 
pepper  and  salt;  reduce  the  sauce  and  take  out  the  faggot; 
then  put  in  the  fillets,  making  a  liaison  with  two  yolks  of  eggs  «     '• 

and  a  little  cream :  serve  without  boiling. 

Paupiettes  de  Cochon  de  Lait. 
Olives  of  Sucking  Pig. 

When  well  boned  as  the  former  for  Raulades,  take  pari 
of  di^  fledi  and  chop  it  with  suet,  bread  crumbs,  and  cream; 
poDiid  all  together,  and  add  a  spooufid  of  brandy,  chopped 
parsley  and  shallots,  mushrooms,  pepper  and  salt,  mixed 
with  six  yolks  of  eggs;  roll  this  farce  in  the  skin,  cut  into 
small  pieces,  and  braze  it  in  broth  and  a  glass  of  white  wine, 
with  a  few  slices  of  peeled  lemon :  serve  with  what  sauc# 
you  think  proper, 

Cochon  de  Lait  en  Timbale. 
Sucking  Pig  in  Mould. 

Cut  off  the  head  and  feet,  and  bone  the  rest;  take  out  all 


] 
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the  meat  without  cutting  die  skin,  and  chop  it  urith  truffles, 
ham,  and  bacon;  marinate  this  together  in  oil,  pepper  and 
salt,  parsley  and  ^allots,  finely  diopped;  put  the  skin  in  a 
small  stew-pan,  and  put  the  farce  into  it  with  all  the  season- 
ing, fasten  die  skin  round,  and  cover  it  over  with  slices  of 
lard;  boil  it  in  broth,  with  a  pint  of  white  wine,  slices  of 
onions  and  roots,  a  faggot  of  parsley,  shallots,  one  clove  of 
garlick,  Arce  of  spices^  thyme,  and  laurel:  when  done,  serve 
widi  Sauce  Espagnole,  which  you  will  find  in  the  sauce 
articles.  If  you  would  have  it  for  a  cold  dish,  season  it  a 
little  more^  and  let  it  cool  in  the  braze  to  serve  upon  a  nap- 
kui. — ^lliis  dish  takes  its  name  from  the  brazing-pan,  being 
made  in  the  form  of  a  kettle  Hnim;  also  from  small  moulds, 
made  in  the  same  form,  and  bearing  the  same  name. 

Ilure  de  Cochon  en  Sanglier. 
Hog  s  Head  as  Wild  Boar. 

Cut  tiie  head  close  to  fixe  shoulder,  bone  the  neck  part, 
cut  off  the  chops,  part  the  flesh  of  the  nose  as  far  as  the  eyes, 
cut  the  bone  off,  and  lard  the  inside  with  bacon,  seasoned 
with  pepper  and  salt,  and  fine  spices;  rub  it  all  over  with 
coarse  salt,  and  half  an  ounce  of  pounded  saltpetre ;  put  it 
into  a  pickling-pan,  with  half  a  handful  of  juniper  berries, 
thyme,  laurel,  basil,  cloves,  half  a  handful  of  coriander; 
cover  it  and  let  it  remain  so  about  eight  days,  then  tie  it  well, 
and  wipe  it  dry ;  boil  it  with  three  pints  of  red  wine  and 
water,  onions,  carrots,  a  large  faggot  of  sweet  herbs,  two 
cloves  of  garlick,  six  cloves,  half  a  nutmeg,  thymC;  laui-el,  and 
fwo  pound  of  hojr's  lard ;  taste  the  braze  when  about  half 
done,  and  add  salt  if  necessary :  when  it  gives  under  the  fin- 
ger It  is  done;  let  it  cool  in  the  braze,  and  sei-ve  it  cold; 
you  may  garnish  it  with  bay-leaves,  according  to  fancy. 

Ballon  de  Cochon. 
Pork,  in  the  Form  of  a  Foot-Ball. 

Take  a  hog's  head,  cut  off  aa  the  former,  and  bone  it 
thoroughly;  take  most  of  the  meat,  leaving  but  little  upon 
the  skin,  and  chop  it,  seasoned  with  pepper  and  salt,  fine 
spice,  chopped  shallots  and  parsley;  divide  the  lean  meat 
from  Uie  fat;  chop  also  a  tongue,  widi  some  ham,  truffles^ 


.^^ 
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4a4  pii|tftdiiot-wit8,  and  TBUx  tbete  laftpt  togedi^;  put  ^  skin 
into  a  large  round  stew-pan,  lay  a  down  of  die  lean  meat 
prepared,  then  a  down  of  fat,  then  the  tongue,  and  so  con- 
tinue intermixing  UBtil  it  tf  full :  if  the  head  does  not  furnish 
fat  enough,  use  fresh  lard  in  its  stead :  take  care  to  put  a 
little  Aeasoniog  upon  evfty  down  you  lay,  fasted  it  well,' and 
tie  it  up  in  a  cloth;  boil  it  with  a  bottle  of  white  wine,  a 
large  faggot  of  sweet  hei4)9,  roots  and  spices  as  in  die  Hure; 
simmer  it  about  eight  hours;  let  it  cool  to  half  in  its  own 
hrace,  then  give  it  ^at  form  you  please ;  lay  a  weight  upon 
k^  and  serve  it  whole  or  adiced. 

Usage  de  Sarig  de  Cochon  ^^  autres. 
The  use  of  Hogs'  Bloody  and  others. 

Hogs'  is  preferable  to  calves*  and  lambs',  although  all 
serve  for  the  same  use :  it  is  used  either  by  itself  or  for  bl^ck 
pnddii^s.  as  will  be  explained  hereafter :  poor  people  may 
usc' it  Miitt»  very  little  expense,  by*  boiling  sliced  onions,  and 
diixihg  them  widi  the  blood  ibr  a  fry. 

Fetit  ScdL 
Pickled  Pork. 

The  best  hogs  for  (Hcklingafre  of  about  seven  or  eight 
months  old:  cut  the  pieces  to  what  bigness  you  please.  Vot 
fifteen  pounds  of  meat,  take  a  pound  of  pounded  salt,  rub  it 
n^ll  all  over,  and  lay  the  pieces  very  close  together.  It  Mill 
he  fit  for  use  in  about  a  week,  and  is  very  good  to  boil  with 
all  sorts  of  porridge;  but  for  this  purpose,  it  should  be  pret^' . 
iresh  made,  as  it  will  give  a  better  ta^te  to  whatever  it  is 
used  with. 

EchinSe  d  Id  Poivrade. 
Chine  of  Pork^  Poivrade  Sauce. 

Salt  it  about  three  days;  then  roast  it,  and  serve  with  it 
Sauce  Poivrade^  as  you  will  find  in  the  sauce  articles.  Hiis 
may  be  understood  for  spare-ribs,  or  any  pieces  with  just 
the  taste  of  salt;  but  a  ch|ne,  as  cut  in  England  should  lay 
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in  salt  at  least  a  week,  aod  with  caution  may  be  kq»t  very 
fresh  much  longer.  '  • 

Le  Lard^  comment  lefaire. 
How  to  make  Bacon  for  Kitchen  Use- 

Leave  as  little  lean  as  possible;  to  every  tea  pound  of 
meat,  use  a  pound  of  pounded  salt,  rubbing  it  very  well 
all  over;  put  the  pieces  one  upon  another,  upon  boards  in 
the  cellar,  and  a  board  over,  with  weights;  leave  it  so  about 
a  month,  then  hang  it  up  dry:  the  hardest  is  the  best  mosdy 
for  larding.     It  is  not  to  be  smoked. 

Queues  de  Cochon  de  plusieurs  Fafons, 
Pigs'  Tails  of  different  Fashions. 

Boil  the  tails  in  broth,  with  a  clove  of  garlicky  pepper, 
salt,  laurel  and  thyme;  when  done  very  tender,  eerve  with 
what  sauce  you  please.     You  may  also  broil  them  with 
Sauce  Remoulade  in  a  sauce  boat;  also  with  stewed  cab*> 
bages,  or  any  other  vegetables. 

Pieds  de  Cochon  cL  la  St.  Menehoult. 
Pig's  Feet  brazed  and  broiled. 

Clean  the  feet  very  well,  and  cut  them  in  two;  put  a 
thin  slice  of  lard  between,  and  tie  the  two  j[>ieces  together^ 
simmer  them  eight  hours  with  two  glasses  of  white  wiac^ 
one  of  brandy,  some  hog's  lard,  fine  spices,  a  faggot  of  par- 
sley, shallots,  a  clove  of  garlick,  two  of  spices,  thyme  and 
Idurel;  when  done,  let  mem  cool  in  the  braze,  unite  diem, 
and  bast^  with  the  fat  of  it,  and  bread  crumbs;  broil  of  a 
fine  coleur,  and  serve  with  or  without  sauce. 

Oreilles  Sf  Panache  dt  Cochon  de  plusieurs 
Fafons. 

Pig's  Ears  of  different  Fashions. 

Ri7B  them  a  little  tYery  momipg,  for  three  or  four  days, 
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with  talt^  a  few  laurel  leaves,  thyme,  basil,  and  a  few  pounded 
cloves;  then  boil  them  in  water  alone,  or  with  green  or 
dried  peas ;  make  a  Purie  of  the  peas,  to  serve  upon  the 
ears,  or  serve  them  with  Sauce  Robert.  You  may  also  cut 
them  in  fillets  called  en  Menus  droits,  and  serve  them  broiled 
or  fried,  either  with  brown  sauce,  or  white  fricasee. — ^They 
are  also  often  served  witli  the  feet,  as  directed  in  the  last 
receipt. 

Boudins  de  Cochon.  *• 

Black  Puddings. 

To  one  pint  of  blood  put  two  pounds  of  lard,  half  a  pbt 
of  cream,  salt,  and  fine  spices ;  boil  half  a  dozen  of  large 
onions  in  fat  broth,  with  a  faggot  of  parsley,  shallots,  thyme, 
laurel,  basil,  pepper  and  salt,  and  half  a  handful  of  coriander 
tied  in  a  linen  cloth ;  when  die  onions  are  verv  tender,  chop 
them  fine,  mix  them  with  the  blood,  and  fill  the  guts,  but 
not  too  full ;  when  well  tied  put  them  in  boiling  water :  yoif 
will  know  when  they  are  done,  by  pricking  them  with  a  pin,  if 
the  fat  comes  out  instead  of  the  blood. 

Boudins  de  Saint  Germain. 
St  Germain  Puddings. 

Ct}T  several  onions  into  dice,  and  boil  them<|uite  tender 
in  the  quantity  of  hog's  lard  you  propose  to  mix  with  the 
blood;  season  with  salt  and  fine  spices,  and  finish  as  the 
former. 

Boudins  Fifis. 

Pine,  delicate   Puddings,    better  than  thu 
former.  ^ 

Chop  eight  or  ten  onions  very  fine,  and  put  them  into  a 
stew-pan,  with  a  quarter  of  a  pound  of  lard ;  simmer  very 
slowly  till  they  are  quite  done ;  take  them  off  die  fire,  add 
half  a  pint  of  cream,  a  pint  of  bog's  blood,  six  yolks  of  raw 
^gp,  two  pound  of  lard  cut  in  small  dice,  salt,  and  fine 
spices;  mix  all  well  together,  and  finish  as  in  the  former 
oirectioQS. 
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'  Boudms  Blawcs. 
White  Puddings^ 

Boil  a  dozen  of  onions  in  fat  liroth^  witTi  a  faggot  of 

Earsley,  chibbol,  two  shallots,  three  cloves,  thyme,  basil,  a 
ttle  coriander  tied  in  a  bag,  salt  and  pepper ;  boil  them  till 
no  liquor  remains,  and  mash  them  very  fine ;  boil  also  a 
handful  of  bread  crumbs  in  a  pint  of  fnilk,  until  it  becomes 
«f  the  consistence  of  a  sort  of  paste,  and  mix  it  with  the 
onions  ;  pound  a  quarter  of  a  pound  of  sweet  almonds,  and 
sift  them  in  a  stamine  ^vith  hatf  a'  phitof  warm  cream ;  add 
eight  yolks  of  raw  eggs,  half  a  pound  of  lard,  cut  in  small 
dice,  breasts  of  roastied  poultry  chopped-  very,  fine,  salt,  and 
fine  spices ;  mix  all  well  together,  »d  boil  as  the  fonnerv 
llicy  require  but  a  short  time,  and  oi^fat  to  be  pitoked  vritb 
a  pin  to  hinder  them  from  bursting.  They  will  be  the  better 
for  being  boiled  in  milk. 

Boudins  Blancs  Communs. 
Common  White  Puddings; 

Boil  onions  as  the  preceding,  according  to  what  quan- 
tify you  please;  chop  them  very  fine,  and  mix  them  with 
bread  crumbs  soaked  iu  cream,. and  sifted  in  a  sieve;  add 
half  a  pound  o^  lard  cut  small,  eight  raw  yolks  of  eggs,  salt 
dnd  spices;  mix  it  very  well,  and  boil  ia  boiling  water* 

Bpttdins  de  Fai/es  de  Merians. 
Puddings  of  Whitings'  Livers. 

Have  about  two  dozen  of  whitings'  livers  according  to 
Aellr  bigness,  w.ash  them  very,  clean,  #  and*  wt  them  smmlFi; 
give  th^i  a  fry  in  hog  s  lard,  then  let  them  cool ;  boil  a 
couple  of  sliced  onions  iu  three  half  pints  of  cream,  with  one 
chopped  shaUot,  parsley,  half  a  lauidlleaf,  and  a  Ultle  basil, 
tttttil  the  cream  is'i*edueed  to  half;  theui  sift  in  a  sieve,.«iid 
add  eight  or  tto  yolks  of  eggs,  half  »  ppund  of  flee  cut  into 
dice,  and  the  fried  IWers,  with'  salt  and  f fine  spices  :  doMiot 
fill  the  guts  too  much,  for  fean  they  aiiould-  burst;  boil  in 
boiling  water  about  a  quarter- of  an  hour.  When*  you  use 
them  broil  them  in  paper  cases,  as  white  puddingf}«-^XlU9 
may  be  done  with  tlie  livers  of  any  other  kind  of  fish. 
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Baudins  de  Foyes  Gras. 
Fat  Liver  Puddings. 

To  make  eight  links  of  puddings,  chop  eight  fat  livers  very 
fine ;  boil  six  onions  in  fat  broth,  with  a  faggot  of  parsley, 
chibboly  half  a  clove  of  garlicky  two  of  spices,  thyme,  laurel, 
.  basil,  and  a  little  coriander,  tied  up  in  a  bag ;  when  tho- 
roughly done,  take  out  the  faggot,  and  chop  the  onions  very 
fine;  add  half  a  pound  of  lard  cut  into  dice,  half  a  pint  of 
cream,  three  half  pints  of  hog's  blood,  salt,  and  fine  spices; 
mix  all  well  together,  put  it  over  the  fire,  just  to  warm  it, 
stirring  it  contmually  for  fear  the  blood  should  stick  to  the 
bottom ;  when  it  comes  to  a  proper  consistence,  finish  as  all 
former  directions. 

Boudins  d'Ecrevisses. 
Craw-fish   Puddings, 

.  Boil  half  a  hundred  of  craw-fish  for  about  a  quarter  of 
an  hour,  then  pick  the  tails,  which  you  cut  into  small  dice ; 
pound  the  shells  and  spawn,  and  simmer  them  in  butter  for 
about  an  hour ;  then  strain  them  in  a  stamine,  as  to  make 
craw-fish  butter;  boil  the  tails  with  the  white  of  fowls 
roasted,  and  finely  chopped,  bread  crumbs  soaked  in  cream, 
eight  raw  yolks  of  eggs,  a  few  onions  roasted,  two  fat  livers 
cut  small,  half  a  pound  of  flee  also  cut  small,  and  the  craw- 
fish butter ;  add  two  or  three  spoonsful  of  good  cullis,  salt, 
and  fine  spices,  and  finish  as  the  fat  liver  puddings. 

Boudins  de  Faisand. 
Pheasant  Puddings, 

Mince  the  meat  of  a  roasted  pheasant  very  fine,  chop  the 
bones  small,  and  soak  them  about  three  hours  in  a  pint  of 
cream ;  boil  half  a  dozen  onions  in  fat  broth,  with  a  faggot 
of  parsley,  green  shallots,  one  clove  of  garlick,  two  cloves, 
th^me,  laurel,  pepper  and  salt ;  let  it  boil  till  the  Uquid  is 
quite  reduced  to  a  thick  consistence ;  chop  the  onions  very 
fine,  and  mix  them  with  die  meat,  adding  bread  crumbs 
soaked  in  cream  and  sifted,  and  the  cream  wherein  you 
soaked  the  bones ;  add  eight  yolks  of  raw  ^gs,  three  quar- 
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ters  of  a  pound  of  lard  cut  small,  8^^  and  fine  spices :  when 
mixed  well,  finish  as  all  the  former. 

Boudins  de  Lapins. 
Rabbit  Puddings. 

KoAf$T  a  good  large  rabbit,  or  two  smatt  onesy  til!  three 
parts  done  ;  chop  all  the  meat  vei^  fine,  with  the  liver,  and 
soak  the  bones  as  in  tlie  last  directions ;  finish  them  in  the 
same  mamier. — ^Puddings  may  be  made  of  idl  sorts  of  pouhiy 
6r  game. 

Cei^etais  Fumh. 
Large  Smoaked  Sausages.* 

According  to  the  quantity  desired,  chop  fresh  pork,  aa 
for  common  saiis.ages ;  season  it  with  fine  spices,  and  use  the 
lai^est  guts ;  fill  tliem  very  full,  and  hang  them  in  the  chim- 
ney about  lliree  days,  or  more  if  you  pTea^se ;  boil  them  in 
broth,  with  a  little  salt,  parsley,  shallots,  a  clove  of  garlick, 
thyme,  and  laurel ;  let  them  boU  slowly  about  three  hours* 
Serve  them  cold. 

Ceirelats  de  plusieurs  Fapans. 
Smoaked  Sausages  of  different  Sorts. 

If  you  would  have  them  with  tmfllea,  observe  the  sam^ 

mediod  as  the  former,  only  adding  chopped  truffles,  first  fried 
in  lard,  with  shallots  or  onions  also  fried ;  mix  all  well  toge- 
ther, sfnd  finish  as  die  preceding. 

Saucisses  de  Cochan. 
Common  Pork  Sausages. 

Take  fresh  hog's  meat  (more  fat  than  ban),  chof^  it  we}( 

•  Wood  fire  is  best  for  all  iinoaked  meat,  aad  all  sorts  oi;  CtmUi^ 
are  best  tliat  come  from  GemuuDy ;  tbey  are  made  eooallv  of  aay  kind 
of  meat,  much  in  tbe  same  mamier  as  what  Hie]  French  call  MufiadtUen^ 
and  what'  are  coauaonly  called  in  Eaglaiid,  Bologna  Sausages,  or  Meth- 
worth. 
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tcfidicr,  and  season  willi  salt  and  fine  sfuoes ;  do  ont  fiU 
Che  guts  too  full ;  broil  on  a  slow  fiie. 

Saiccisses  en  Crepinettes. 
Sausages  in  Cowl. 

It  is  the  same  sort  of  meat,  >vrapped  in  veal  cowl,  which 
you  do  to  what  bigness  you  please,  and  broil  slowly.  It  b 
equally  good,  and  takes  less  time  iu  doing.  It  may  also  be 
broiled  or  fried  without  being  wrapped  iu  any  thing,  but  only 
rolled  out  to  what  length  and  bigness  you  please. 

Saucisses  de  Veau  en  Crepinettes. 
.    Veal  Sausages  in  Cowl. 

Take  of  fiUet  of  veal  according  to  what  quantity  of  sau- 
sages you  would  make,  and  chop  it  very  fine ;  take  also  as 
much  beef  marrow  cut  in  small  dice,  and  mix  it  very  well 
with  the  veal,  seasoning  according  to  taste ;  broil  in  veal  or 
pork  cowl  as  the  above.  These  may  be  varied  to  any  taste, 
Ihe  same  as  pork  or  any  others. 

Saucisses  de  plusieurs  Fafons. 
Sausages  of  different  Sorts. 

Of  whatewr  taste  you  would  make  your  sausages,  alwavs 
have  fall  as  mnch,  or  more  fat  than  lean  meat.  If  you  would 
give  them  die  taste  of  garlick,  scald  it  some  time  before  you 
chop  it  to  mix  with  the  meat. — Parsley  must  be  managed  the 
same  way,  and  onions  must  be  fried  till  almost  done  before 
mixing,  takii^  care  that  the  flavour  'u  not  too  strong  of  any 
of  them.  You  may  also  use  truflHes  diopped  very  line,  and 
mixed  with  tlie  meat ;  such  as  have  been  used  before  for  any 
other  purpose,  either  boiled,  or  in  pies,  may  serve  again  for 
this. 

Saucisses  de  Champagne. 
Sausages  with  Champaign  Wine. 

Chop  lean  pork  meat  rather  coarsely,  cut  the  fat  into 
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dice,  and  season  with  salt  and  fine  spices ;  then  add  a  pint 
of  Champaign  wine,  mix  it  well  with  the  meat,  and  let  it 
marinate  about  ten  or  twelve  hours ;  then  drain  your  wine, 
and  make  your  sausages  as  before ;  hang  them'  in  the  chim- 
ney for  two  days,  and  boil  as  in  all  other  direcuons. 

Timhale  de  Boudin. 
Pudding  in  Moulds. 

Slice  seven  or  eight  middling  onions,  and  fiy  them  in 
lard,  over  a  slow  fire,  until  they  are  quite  done ;  take  them 
off  the  lire,  and  add  chopped  shallots,  parsley,  salt,  and  fine 
spices,  eight  raw  yolks  of  eggs,  a  pound  of  lard,  and  three 
half-pints  of  hog's  blood ;  mix  all  well  together :  garnish  the 
bottom  of  your  mould,  or  stew-pan,  with  diin  slices  of  bacon, 
and  upon  this  a  bit  of  cowl,  as  large  as  the  pan ;  fasten  it  at 
top,  and  bake  it  in  the  oven  of  a  middling  heat;  when  you 
judge  it  to  be  done  enough,  turn  it  over  gently  upon  the  dish, 
take  off  the  bacon,  wipe  the  fat,  and  pour  over  it  a  cullii 
sauce,  with  pepper  and  salt* 

Saucisses  d  la  Mariniere. 
Sausages^  the  Sailors'  Fashion. 

Fry  a  dozen  of  small  onions  in  butter,  with  a  faggot  of 


parsley,  shallots,  a  clove  of  garlick,  thyme,  laurel,  basu,  and 
two  cloves;  simmer '  slowly  until  the  onions  are  done ;  take 
out  the  faggot,  add  a  little  fiour  and  a  pint  of  red  wine ; 
make  it  boil,  aiid  put  in  it  what  quantity  of  sausages  you 
please ;  reduce  to  Uie  consistence  of  a  sauce.  A  little  before 
serving,  skim  the  fat  clean  off,  add  a  pounded  anchovy,  a  few 
small  capers,  and  a  drop  of  vinegar ;  garnish  the  didb  with 
fried  bread. 

Saucisses  d  la  Saint  Cloud. . 
Sausages,  Saint  Cloud  Fashion, 

Put  as  many  sausages  into  a  stew-pan  as  you  think  proper, 
with  two  glasses  of  white  wine,  and  one  or  two  spoonsful  of 
oil;  simmer  them  slowly;  when  done,  drain  the  sausages, 
skim  the  fat,  add  a  little  cuUis,  and  reduce  to  the  consistence 
of  a  sauce :  serve  upon  the  sausages.' 
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Saucisses  d  la  Saint  Menehoult. 
Broiled  Sausages. 

Fry  half  a  dozen  sliced  onions  in  butter;  ^hen  done  let 
diem  cuoly  and  add  two  chopped  anchovies,  pepper^  a  little 
pounded  aniseed,  and  rasped  lard ;  luix  all  >vell  together  to 
make  a  farce ;  boil  the  sausages  about  a  quarter  of  an  hour, 
with  a  glass  of  white  wine  and  brotfa^  then  peel  the  guts  off, 
and  garnish  them  round  with  the  forced-meat,  and  tie  them 
up  in  bits  of  cowl ;  dip  diem  in  melted  butter,  and  strew 
them  With  bread  crumbs  ;  put  them  into  the  oven  for  about 
half  an  hour  to  take  a  good  colour,  and  to  bake  the  cowl : 
serve  upon  a  cuUis  sauce,  with  a  lemon-squeeze. 

Saucisses  aiix fines  Herbes. 
Sausages  with  sweet  Herbs. 

Garnish  a  stew-pan  with  a  few  slices  of  fillet  of  veal 
and  ham,  and  soak  them  about  half  an  hour;  then  put  in 
your  sausages,  widi  two  cloves  of  garlick,  a  faggot  of  parslej*, 
green  shallots,  a  litde  sprig  of  fennel,  thyme,  laurel,  two 
cloves,  chopped  mushrooms  and  shallots;  add  a  glass  of 
white  wine,  and  boil  on  a  slow  fire  about  half  an  hour ;  take 
out  the  garlick  and  faggot,  and  add  a  little  cullis ;  skim  die 
ht  very  clean,  sift  the  sauce  in  a  sieve,  season  it  with  pep- 
per and  salt,  add  a  lemon-squeeze,  and  serve  upon  the 
sausages. 

Saucisses  au  Gratin. 

Sausages   au   Gratin,   viz.  Catching  to  the 

Dish. 

Boil  short  thick  sausages  in  a  little  white  wine,  with  two 
cloves,  thyme,  laurel,  one  onion  sliced,  and  one  clove  of  gar- 
lick ;  when  done,  peel  the  guts  off,  and  dip  them  in  butter 
mixed  with  mustard,  dien  roll  them  in  rasped  Parmesan 
cheese ;  have  as  many  bits  of  fried  bread  as  sausages,  and  us 
long,  garnish  die  bottom  of  the  dish  you  intend  to  serve  widi 
a  little  cullis  and  bread  crumbs,  put  it  on  ashes  fire,  and  mix 
a  little  Parmesan  with  it ;  then  lay  in  a  bit  of  die  fried  bread 
and  a  sausage,  and  so  on  till  you  have  done ;  leave  it  on  the 
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fire  until  it  forms  a  GrtUin ;  colour  the  top  of  the  sausaget 
with  the  salamander,  and  serve  upon  them  a  good  clear 
cullis. 

Saucisses  en  Ragout  ou  Purie. 

Sausages  as  Ragout,  or  with  any  Sort  of 
Porridge. 

Pork  and  veal  sausages  may  be  dressed  in  many  diflerent 
ways.  Being  boiled  with  a  glass  of  wine  and  broth,  and 
a  faggot  of  sweet  herbs,  you  may  serve  them  with  what  sauce 
you  think  proper — with  stewed  turnips,  cabbages,  or  any 
odier  sort  of  garden  greens,  ako  with  peas  or  lentil  porrid^. 
You  may  braze  them  with  truffles,  putting  a  glass  of  white 
wine  into  a  small  brazing-pan,  then  ftliced  truffles,  then  sau- 
sages, and  so  on ;  cover  it  over  virith  thin  slices  of  lard,  stop 
the  pan  very  close,  and  simmer  on  a  very  slow  tire :  when 
done,  add  a  little  cullis  and  consomin6,  give  it  a  boil  to  skim 
the  fat,  and  serve  upon  die  sausages  and  truffles.  The  last  b 
called  a  VEstoiifade^  viz.  Stifled. — ^The  same  of  aii]i  other 
dishes  after  the  same  manner. 

Andoinlles  de  Cochon. 
Pork  Chitterlings,  or  large  Sausages. 

According  to  the  length  and  bigness  you  would  have 
them,  cut  the  large  guts  in  proportion,  and  when  they  are 
very  clean,  marinate  them  live  or  six  hours  in  a  glass  of  white 
wine,  two  cloves  of  garlick,  thyme,  laurel,  and  basil ;  then 
cut  fresh  pork  and  some  of  the  lard  and  fat  guts  into  fillets  j 
mix  all  together,  seasoned  with  a  little  pounded  aniseed, 
salt,  and  fine  spices,  and  fill  the  guts  (not  too  full,  for  fear 
they  should  burst) ;  when  well  tied  at  both  ends,  put  them  in 
a  vessel  just  of  their  length,  and  boil  diem  with  half  water 
and  milk,  salt  and  pepper,  a  faggot  of  parsley,  green  idial- 
lots,  a  clove  of  garlick,  three  spice  cloves,  thyme,  laurel, 
basil,  and  a  little  of  die  lard ;  when  done,  let  them  cool  in 
their  broth,  and  wipe  tliem  well  before  }ou  broil  them. 
You  may  also  hang  them  to  smoke,  and  they  will  keep  a 
long  tune. 
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Andouilles  de  Bcmf. 
Beef  Chitterlings . 

Take  beef  guts  well  cleaned  as  die  former,  and  soak 
tfaem  in  the  same  manner ;  cut  into  fillets  beef  palajtes  and 
tripes,  both  first  boiled  till  three  parts  done;  also  cut  into 
small  pieces  cow's  udder  and  pickled  pork ;  mix  all  these 
together,  addmg  sliced  onions,  nrst  fried  in  lard  or  butter, 
three  or  four  raw  yolks  of  eggs,  salt,  and  fine  spices ;  then 
fiU  the  nts,  and  boil  them  atniut  half  an  hour  in  fat  broth, 
with  half  a  pint  of  white  wine,  a  faggot  as  the  former,  thyme, 
laarel,  basil,  sliced  carrots  and  parsnips ;  let  them  cool  in 
their  liquor.  Instead  of  the  beef  palates,  you  may  use  the 
tongue. 

.    A^idouilles  de  Veau. 
Veal  Chitterlings. 

ScAJUD  a  calf's  chaudron  and  some  udder  about  a  quarter 
of  an  hour^  and  then  cut  them  into  fillets  with  a  pound  of 
pickled  poik;  mix  all  together,  and  add  a  few  chopped 
shallots,  salt,  fine  spices,  three  or  four  spoonsful  of  good 
cream^  and  four  yolks  of  eggs ;  fimsh  these  as  all  the  fbraier. 

Andouilles  de  Rouetu 
Chitterlings  in  the  Rouen  Fashion. 

Take  a  calf  or  lamb's  chaudron,  and  some  oork  flee^ 
and  cut  them  into  small  pieces;  season  them  witn  a  little 
pounded  aniseed,  salt,  and  fine  spices ;  boil  them  in  milk 
and  fat  broth,  with  a  faggot  of  sweet  herbs,  and  a  few  sliced 
onions ;  let  them  cool  in  the  liquor  in  which  they  are  boiled. 

Andouilles  d  VAngloise. 
Chitterlings,  English  Fashion. 

Frt  sliced  otuons  in  butter  till  they  are  half  done;  cut 
calvtes'  ears  and  lambs'  chaodrons,  first  boiled,  into  small 
bits ;  cut  also  some  pickled  pork,  fresh  lard,  and  breast  of 
fo^l^  and  mix  all  together  with  the  onions,  adding  a  few* 
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chopped  shallots,  a  little  parsley,  salt,  and  fine  spices ;  boil 
them  in  fat  broth,  with  half  a  pint  of  white  wine,  thyme,  lau-* 
lel,  basil,  salt,  and  a  faggot ;  finish  as  all  the  former.  ^ 

Andouilhs  de  Gibier. 
Chitterlings  made  of  Game. 

Take  all  the  flesh  of  a  ^ood  kept  rabbit,  a  calfs  cfaau- 
dron,  fresh  lard,  and  sliced  onions,  half  fried  in  lard  or  but- 
ter ;  mix  all  together,  adding  salt  and  fine  spices,  chopped 
shallots,  nutmeg,  and  powder  of  baisil ;  finish  them  as  aU  the 
rest.  When  you  want  to  use  them,  dip  them  in  the  fat  of 
tlieir  boiling,  and  roll  tliem  in  bread  crumbs  to  broil. — You 
may  make  the  same  with  any  sorts  of  game. 

AndouUles  d  la  BSchameL, 
White  Chitteriings. 

Soak  a  slice  of  hahi  over  a  slow  fire  about  a  quarter  of 
an  hour,  with  a  clove  of  garlick,  parsley,  green  shallots, 
thyme,  a  bay  leaf,  basil,  and  a  bit  of  butter ;  sudd  half  a  pint 
of  milk;  r^luce  it,  by  boiling  to  half;  then  sift  it  in  a  sieve, 
and  put  to  it  a  handful  of  bread  cmmbs ;  simmer  it  till  it 
becomes  quite  thick :  cut  a  calf's  chaudron  into  small  fillets, 
with  a  piece  of  fresh  pork,  and  some  of  the  lard ;  add  six 
yolks  of  raw  eggs,  salt,  and  fine  spices;  boil  them  in  half 
milk  and  water,*  with  a  faggot,  salt,  and  pepper,  and  dress 
tbcni  as  all  others. 

AndouUles  de  Poisson. 
Chitterlings  of  Fish. 

Take  an  eel's  skin  histead  of  guts,  use  what  sorts  of  fish 
you  please,  and  cut  off  all  the  flesh  ;  pound  the  bones,  and 
boil  them  in  red  wine,  witli  two  sliced  onions,  a  clove  of 
garlick,  parsley,  green  shallots,  thyme,  and  laurel,  until  it  is 
reduced  to  half;  sift  it  in  a  sieve,  and  mix  the  fish-meat 
with  it,  cut  in  dice ;  add  six  or  eight  yolks  of  raw  eggs^  salt, 
and  spices ;  cut  the  skin  of  an  eel  into  lengths  of.  five  or 
si)^  inches,  and  fill  them  as  you  do  guts ;  boil  them  in 
broth  and  red  wine,  with  a  faggot  of  sweet  herbs^  salt,  vnd 
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BepjMT:  let  -Attn  .cool   k  tfieir  liquor,  and  serve  diesi 

Andouilles  d  la  Flamande. 
Chitterlings,  Flemish  Fashion. 

Take  chitterlings  of  veal  or  pork,  and  boil  tfa^m  witbK 
savoys  cut  in  quarters  (first  scalded  and  tied)  in  good  broth^ 
with  a  fajgot  of  parsley,  green  shallots,  a  clove  or  garlicky 
'timoe  tod  laurel,  two  cloves,  a  little  nutmeg,  pepper  and 
salt;  when  done,  drain  the  chitterlings  and  cabbages,  put 
them  upon  the  didi  you  intend  to  use^  and  serve  upon  them  a 
jOod-cwbl.saiiQe,  rather  thick. 

Andouilkttes  de  Veau  au  Parmesan. 
Small  Chitteriings  with  Parmesan  Cheese.' 


•CilcMP  some  £Uet  of  veal  coarsely,  cut  as  much  hog's  lan{ 
.into  dice,  and  mix  them  together;  add  chopped  parsley^ 
freea  shallots,  peppery  salt,  and  five  yolks  of  raw  q^*/ 
roll  tip  this  force-meat  in  thin  slices  of  veal,  tie  them  ftst 
with :  padokbread,  and  put  them  into  a  stew-pan,  with  thin 
slices  of  bacon  and  a  glass  of  white  wine ;  When  you  judge 
they  are  done  enough,  untie  them,  and  sift  the  sauce  in  a 
^ieve;  add  a. .tittle  culUs  to  mak^  a  liaison,  and  reduce  it  till 
it  becomes  pretty  thick  ;  put  half  of  it  in  the  dish  you  intend 
to  use,  wim  ramed  Parmesan,  then  the  chitterlings  upon 
these,  and  some  Farmesan  over  them,  and  baste  them  with 
liie  remainder  of  die  sauee;  simmer  some  time  over  a  slow 
-five,  and  celovr  tfie  upper  part  with  a  salamander  or  a  bn^ 
ing-ipan  cover :  serve  widi  a  short  sauce. 

Saucissons  de  Sanglier. 

A.  thidc  short  Sausage  made  of  Wild  Boar's 

Meat. 

'  According  to  the  quantity  you  would  make,  take  die 

ingredients  in  the  following  proportion:  to  one  pound  of 

hieat  add  half  a  pound  of  hog^s  lard>  one  ounce  of  salt,  and 

,  a  few  spices,  adding  a  little  saltpetre  to  redden  the  meat ; 
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piit  all  togedier  in  a  tureeo,  with  a  little  MuscikIo  wioe  f  Itt 
It  marinate  about  twenty-four  hours,  tlien  fill. the  gjAti,  aad 
let  them  soak  in  a  little  wine,  with  salt,  shallots,  thyme,  and 
laurel ;  after  soaking,  hang  them  in  the  chimney  until  thej 
are  quite  dry.  When  you  use  them,  you  must  braze  thein 
about  an  hour,  dioughmost  people  eat  them  as  smoaked,  and 
always  cold. 

Saucissons  an  Brodequin. 

Sausages  rack-tied,  viz.  made  square  between 
Boards. 

Take  four  small  boards,  a  foot  k>ng,  and  dMe  inches 
broad,  by  which  you  may  form  your  sausages ;  chop  about 
three  pomids  of  fresh  pork  with  a  great  deal  of^fat*meat,  the 
flesh  of  a  long-kept  partridge,  a  pound  of  leg  oif  mutton,  a 
pound  of  hog's  lard  cut  in  dice,  a  quarter  of  a  potind  of  pis- 
tachio nuts,  hali^  pound  of  truffles  cut  in  dice,  five  raw  eggs, 
salt,  and  fine  spices ;  mix  all  well  together,  and  pot  them 
into  a  cowl,  which  fasten  between  the  four  boards;  boil  k 
with  white  wine  and  broth,  salt  and  pepper,  a  faggot  of 
sweet  faerbs^  three  cloves,  one  of  garlick,  green  shallots, 
thyme,  laurel,  and  basil.  Let  it  cool  in  die  liquor,  to  eat 
cold. 

Fapon  defaire  les  Jambons. 
The  Method  of  making  Hams. 

According*  to  the  quantity  of  hanus  you  have  to  make^ 
prepare  a  brine,  more  or  less,  after  this  manner :  put  into  a 
tub  all  sorts  of  sweet  herbs,  such  as  marjoram,  winter  savoiy, 
balm,  thyme,  laurel,  basil,  juniper  berries,  a  good  deal  of 
salt,  and  saltpetre,  with  a  liquid  of  half  lees  of  wine  and  half 
water ;  let  all  these  herbs  infuse  for  two  days,  then  squeeze 
diem  well,  and  sift  Uie  brine  clear ;  then  put  in  the  hams  fo 
soak  for  about  a  fortnight,  after  which  time  drain  them,  and 
hang  them  to  dry.  If  you  would  keep  them  long,  rub  them 
for  some  time  with  lees  of  wine  and  vinegar,  and  strew  them 
with  ashes* 
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JamboH  dt  Mayence. 
Westphalia  Hams. 

Wh«n  thejare  pretty  fr^,  boil  diem  to  half  without 
soakiBg;  then  take  up  ttip  skin,  and  roll  them  in  paper,  first 
buttorad;  finish  with  roasting,  basting  now  and  then  with  a 
iittle  brandy.  They  eat  very  good  either  hot  or  cold. — ^Ajny 
kind  «f  hams  may  be  dressed  the  same  way. 

Jambon  en  GeUe. 
Ham  in  Jelly, 

'  Soak  the  ham,  so  that  it  may  be  pretty  fresh,  and  boil 
It  in  water,  widi  laurel,  thyme,  and  basil ;  when  half  done, 
put  it  into  a  brazing-pan  much  of  its  own  bigness,  upon 
jUoes  of  veal  fillet,  and  a  knuckle  of  veal  at  top  ;  bod  it  in 
,  two  bottles,  of  white  wine  and  broth,  with  titro  lemons  sliced 
and  peeled^  a  large  faggot  of  parsley,  green  shallots,  a  clove 
of  garlick,  six  of  spices,  divme,  and  laurel ;  reduce  the  broth 
nnd  it  is  fit  to  make  a  jelly,  skim  it  well  and  sift  it ;  let  it 
Tool,  and  serve.it  with  die  ham. — This  jelly  ^ould  be  clari- 
^ed  with  whites  of  eggs,  as  most  others  are  done,  otherwise 
jt  will  look  thkk  and  disagreeable. 

Jambon  au  Ndturel. 
Ham  dressed  the  Common  Way. 

Iv  long  kept  soak  it  some  dme ;  if  fresh,  you  need  not ; 

1)ans  it  round  and  underneath,  taking  care  no  rusty  part  is 
eft ;  tie  it  up  with  packthread,  put  it  in  a  brazing-pan  much 
of  its  own  bigness,  with  water,  a  faggot,  a  few  cloves,  thyme^ 
and  laurel  leaves ;  boil  on  a  slow  fire  about  five  hours,  then  ^ 
add  a  glass  of  brandy,  and  a  pint  of  red  wine ;  finish  boiling 
in  the  same  manner.  If  to  serve  hot,  take  up  the  skin,  and 
strew  it  over  with  bread  crumbs,  a  litde  parsley  finely 
chopped,  and  a  few  bits  of  butter ;  give  it  colour  in  the  oven, 
or  with  a  salamander.  If  to  keep  cold,  it  will  be  better  to 
leave  the  skin  on. 
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Jambon  R6ti. 
Roasted  Ham. 

Pake  the  ham  a»  for  boiling;  bat  as  ivd»odd  be  nmdi 
fresher  for  roasting,  so  it  must  soak  longer  if  old ;  soak  it 
twenty-four  hours  with  a  bottle  of  wlnte  wine^  and  baste  k 
with  die  wine  whUe  roasting.  When  done,  you  aiay  finkfa  it 
vas  the  former ;  and  having  skimmed  the  dripping  wuh  wUeh 
it  was  basted,  reduce  it  to  the  consistence  of  a  sauce^  and 
serve  it  with  die  ham. 

Jambon  d  la  Braise^ 
Brazed  Ham* 

Soak  a  ham  according  to  your  jndgnieiit  in  regard  to  ks 
saltness ;  pare  it  as  the  former,  and  put  it  into  a  brazing-paB 
of  its  ovm  bigness,  with  broth,  a  laige  £i^got,  two  cloves  of 
garlick,  six  of  spices,  four  bay  leaves,  diyme,  laurel,  a  few 
sliced  onions,  carrots,  and  parsnips,  but  no  salt;  when  half 
done,  add  a  glass  of  brandy  ana  a  pint  of  wine ;.  brase  it 
slowly,  and  when  finished  take  up  the  skin.  'Serve  wiA 
what  stewed  greens  you  think  proper,  or  with  a  rdphing 
sauce. 

Rdties  de  Jambon^ 
Toasted  Bread  and  Hani  with  Eggs* 

Toast  bits  of  bread  of  what  bigness  you  please,  67  ifaem 
in  butter  of  a  good  colour;  take  as  many  slices  of  ham,  and 
soak  them  over  a  slow  fire  in  butter  till  they  are  done,  turn*' 
ms  theqi  often ;  then  lay  them  upon  the  bread ;  put  a  little 
ciulis  into  the  same  stew-pan,  give  it  a  boiling,  skim  the  fat 
clear  off,  and  add  a  little  broth  and  vin^ar ;  boil  a  moment^ 
and  serve  upon  the  toast. — ^The  ham  is  prepared  t)ie  same,  if 
you  would  serve  it  with  .poached  eggs,  or  any  sort  of  stowed 
greens. 

Filets  de  Tore  Frais, 
Fresh  Pork  Fillets. 
Take  the  small  fillets  found  in  the  mside  of  the  loins^ 
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vhicb  are  called  Fikts  MignonSj  viz.  Favourite;  cut  them 
inta  small  bits,  beat  them  flat  with  the  handle  of  %  knife,  and 
marinate  them  about  an  hour  in  a  little  oil,  with  chopped 
parsley,  green  shallots,  mushrooms,  pepper,  and  salt ;  make 
the  herbs  stick  to  them  as/much  as  possible,  and  strew  them 
over  with  bread  crumbs ;  broil  them  over  a  slow  fire,  and 
xbaste  with  oil  or  butter;  serve  under  a  clear  iauce  of  veal 
gravy,  with  a  little  verjuice,  or  a  lemon-squeeze,  or  with  auj 
other  sauce. 

Catelettes  de  Fore  Frais. 
Fresh  Pork  Steaks. 

Cut  a  neck  of  pork  which  has  been  kept  some  time,  and 
pare  the  steaks  properly;  you  may  dress  them  in  the  same 
manner,  in  every  respect,  as  veal  cutlets,  and  in  as  many  dif- 
ferent ways,  serving  them  with  any  sort  of  stewed  greens  or 
aattces* 

Langiies  Fouries  de  Pore. 
Porkers'  Tongues  Stuffed. 

Takb  what  quantity  of  toi^es  you  think  proper,  cut  the 
h>ot8  off,  and  scald  them  just  enough  to  peel ;  thea  salt  them  , 
with  common  salt  and  saltpetre,  and  put  them  close  m  a 
pan,  with  chopped  parsley,  shallots,  thyme,  laurel,  basil^ 
t:oriander,  juniper  berries,  a  small  quantity  of  each ;  lay  a 
weight  upon  diem  to  press  them  tight,  cover  the  salting-pan 
close,  and  let  them  remain  in  a  cool  place  for  about  ten 
days ;  then  take  the  tongues  oat  of  the  seasoning,  stuff  them 
into  beef  or  hog's  guts,  tie  them  up  close,  and  hang  them 
in  the  chimney  to  dry.*  When  you  want  to  use  them  boil 
them  in  half  water  and  wine,  with  a  faggot  of  sweet  herbs,  » 
few  cloves,  and  sliced  onions.    Let  them  cool  in  their  liquor* 

f  The  coal  fire  will  not  give  that  flavoun  to  any  of  those  dried  saiuaset . 
or  Cer^latSj  Stc.  &c.  as  those  have  which  are  imported  from  Germany  or    . 
Italy ;  bat  whoever  would  make  a  trial  here  in  any  out-honse  with  saw- 
dust and  sweet  herbs  dried,  will  come  very  near  to  them.    The  joaipet 
tree  is  much  nsed  abroad  fbr  this  purpose.  '. 
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De  L'AIGNEAU. 
Of  LAMB. 


Lamb  in  Ehglaud  is  good  in  all  seasons,  and  of  great  re* 
.source  in  cookery,  as  every  part  of  it  may  be  used  in  many 
different  i/^ays,  where  variety  of  dishes  are  required.  It 
ought  to  be  fat  and  very  white.  The  fore-quarter  is  of  more 
use  than  the  hind  one  in  the  number  of  dishes. 

TSte  (fAigneau  hja  Pluche  Verte. 
Lamb's  Head  with  a  pale  Green  Sauce. 

Cut  the  chops  of  one  or  two  lambs'  heads  to  the  eye§, 
scald  them  in  hot  water,  and  give  them  a  boil  in  a  second ; 
then  put  lliem  into  a  8tew*pan  upon  thin  slices  of  lard,  a 
little  broth  and  white  wine,  a  faggot  of  sweet  herbs,  a  clove 
of  garlick,  salt,  and  whole  pepper ;  when  boiled  enough,  sift 
the  broth,  and  reduce  it  to  the  consistence  of  a  sauce,  adding 
ft  little  butter  rolled  in  flour, ,  and  a  middling  quantity  of 
parsley  chopped  fine.  Make  a  liabon,  and  ser<ve  upon  the 
heids. 

Titc  (fAigneau  d  la  Mordienne.* 
Lamb's  Head,  k  la  Mordienne.     . 

Prepare  one  or  two  lambs'  heads  as  the  preceding; 
scald  them  well,  then  put  them  into  a  stew-pan  much  of 
their  own  bigness,  upon  thin  sUces  of  lard,  M'ith  half  a  lemon, 
sliced^  and  peeled,  and  broth ;  simmer  on  a  slow  fire,  and 
make^a  sauce  after  this  manner :  simmer  a  slice  of  ham,  with 
two  spoonsful  of  oil,  a  faggot  of  parsley,  gre^n  shallots,  one 
clove  of  garlick,  a  little  basil,  two  cloves,  chopped  mush- 
rooms^ consomm^,  and  a  glass- of  white  wine  ;  reduce  to  die 
consistence  of  a  sauce ;  take  out  the  faggot^  sift  and  skim  the 
sauce,  and  serve  upon  the  head. 

*  The  Name  of  the  iBTcntor. 
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Titt  d^Aigneau  de  pluskurs  Fafons. 
Lamb's  Head  in  different  Manners. 

Always  scald  die  heads  very  clean  first;  then  boil*  them 
in  broth,  with  verjuice  grapes,  if  in  season,  or  lemon  slices, 
salt,  and  pepper,  a  faggot  of  sweet  herbs,  two  cloves,  thyme, 
and  laurel ;  when  done,  open  the  brains,  and  serve  with  a 
sauce  made  with  one  or  two  spoonsful  of  verjuice,  or  lemon 
in  proportion,  a  little  cullis,  chopped  parsley,  a  bit  of  butter 
and  flour,  pepper  and  salt,  and  a  little  nutmeg  :  make  a  liai- 
son, and  serve  upon  the  heads.  You  may  alsq  serve  them 
with  a  Spanish  or  Italian  sauce,  truffles,  or  mushrooms  (which  i 

you  will  find  in  Sauce  Articles),  or  with  any  other  you  think 
proper. 

TSte  d^Aigneau  au  Pontife. 
Lamb's  Head,  Pontiff  Sauce. 

Chop  some  mushrooms,  and  cut  some  fat  livers  info  dice; 
put  these  into  a  stew-pan  with  a  little  cullis,  a  glass  of  white 
wine,  a  fa^ot  of  sweet  herbs,  on^  chopped  diallot,  a  very 
little  basil,  pepper  and  salt,  and  a  bit  of  butter ;  when  this 
is  done,  take  one  or  two  heads  three  parts  boiled,  cut  the 
tongues  into  dice,  which  mix  with  the  sauce,  t^^ke  out  the 
brains,  and  instead  thereof,^  put  in  the  before-mentioned 
ragout,  which  you  cover  over  with  the  brains;  slash  the 
heads,  and  baste  them  over  with  a  little  of  the  sauce,  bread 
*  crumbs,  and  melted  butter;  give  them  colour  in  the  oven,  or 
with  a  salamander,  and  serve  under  them  a  sauce  au  Pontife^  ^ 

which  you  will  find  in  Sauce  Articles. 

Tite  ^Atgneau  d  la  Condi. 
Lamb's  Head,  Cond6  Fashion. 

Brazb  one  or  two  heads  in  a  white  braae,  and  serve  with 

a  sauce  made  with  verjuice,  two  yolks  of  eggs,  scalded  parsley 

-chopped,  coarse  pepper,  a  pat  of  Sutter,  a  little  cullis,  salt, 

and  nutmeg ;  make  a  liaison  without  boiling,  and  serve  upon 

thebraittt.    . 
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Is9ti  dAigneau  de  plusieurs  Talons. 

liamb's  Head,  with  all  its  Appurtenances,  in 
different  JVIanners. 

Is su  18  the  head,  heart,  liver,  and  chitterlings,  ^hich  most 
1>e  all  very  well  scalded  in  boiling  water  several  times,  then 
'boiled  all  together  in  broth  or  Mater,  with  a  few  slices  of 
lard,  pepper  ^nd  salt,  a  faggot  of  sweet  herbs,  one  cloTe 
of  garlick,  and  two  of  spices ;  you  may  also  add  bits  of 
pickled  pork.  When  done,  put  the  head  in  the  middle,  and 
all  the  rest  round,  cut  into  pieces,  with  the  pickled  pork. 
Serve  with  what  sauce  you  please. — You  may  also  serve  diis 
in  a  plain  way,  with  only  sharp  sauce  in  a  boat,  made  with  a 
few  chopped  shallots,  sliced  onions,  pepper  and  salt,  a  little 
broth,  and  white  vinegar ;  infuse  this  about  an  hour  or  two  ; 
warm  it,  and  sift  ltd — ^It  may  also  be  dressed  as  a  chicken 
fricasee. 

Upauk  d'Aigneau  d  la  Daupkine. 
Shoulder  of  Lamb,  Dauphin  Fashion. 

Bone  one  or  two  shoulders  of  Iamb,  all  to  the  handle 
bone ;  chop  some  trufBes  or  mushrooms,  and  fat  livers,  which 
mix  together  with  scraped  lard,  pepper  and  salt,  parsley, 
shallots,  and  two  yolks  of  eggs ;  roll  diis  farce  in  tfie  shoiil- 
4lers,  and  braze  them  in  a  pan  much  of  their  own  bigness, 
with  a  little  broth,  a  few  slices  of  lard,  a  .glass  of  wme,  a 
faggot  of  sweet  herbs,  pepper  and  salt ;  when  done,  serve 
upon  stewed  spinage,  or  any  other  sort  of  garden  greens. 

Epauk  d'Aigneau  it  la  Vmine. 
Shoulder  of  Lamb,  Neighbour  Pashion. 

Prbpars  one  or  two  «houlders  of  lamb  as  the  fomer, 
fill  them  with  forced-meat  of  roasted  fowls,  •  bread  crumbs 
ICMiked  in  cream,  calfa  udder,  pepper  and  salt,  chopped 
.parale,  chibbol,  (or  green  shallots,  which  are  much  the  same) 
mixed  with  yolks  of  eggs;  roll  them  round  and  fasten  ibesn 
very  well,  to  hinder  the  farce  from  getting  out;  lard  all  the 
upper  parts  with  middling  larding  bits,  and  boil  diem  in- 


good  br94t.  ^kh  a  J&(g9ti;  ^heii  4on^f  sift  tfce  ssuce  in  a 
lawn  sieve^  and  reduce  it  to  a  glaze,  to  put  over  the  upper 
part  with  a  light  fcruA:  strva  with  whAt  Aouce  you  pii^lise; 

.  Quarfier  d'Aigiieau  at  Cr Spine. 
Quarter  of 'Lamb  in  Co\d. 

BbNB  a  fore^quarter  of  lamb  without  cutting  the  skin^ 
and  make  a  farce  after  this  manner :  cut  three  middling 
onions  into  dice,  and  fry  them  in  lard;  when  almost  douej 
add  a  few  c)»oppe(l  shaQots,  powder  of  baail^  paj^ley,  salt, 
and  of  fine  spices  a  small  quantity,  four  yolks  of  eggs,  two 
spoonsful  of  cream,  aad  half  a  pint  of  lamb's  blood:  simmer 
pver  tlie  fire  without  boiling  ii^ntil  it  becomes  pretty  thick ; 
put  this  preparation  into  the  lamb,  roll  it  up  m  cowl,  and 
roast  xt,  ba$ting  with  butter,  or  a  thin  batter  and  bread 
crumbs;  give  it  colour  in  the  oven,  and  serve  under  it  a 
sauce  au  Cattard,  which  you  will  find  in  sauce  articles. 

R6f  de  Bif  (fAigneau  qu  Monarque. 

(For  R6t  de  Bif  dtAigneau^  see  the  Explana- 
tion in  the  Direction  of  Mutton,) 

It  i9  to  be  cut  the  same  way,  although  unusual  in  Eng- 
land; I  idiall  follow  die  author's  direction  as  near  as  posmbfe, 
as  it  may  be  done  in  all  families,  though  at  present  confined 
to  few. 

Cut  truffles,  pickled  pork,  and  fat  livers  into  slices,  adding 
sliced  onions,  and  fillets  of  anchovies,  seasoned  with  pepper, 
salt,  ^nd  nutmeg;  take  up  the  skm  of  the  iamb  cleafniy; 
scarify  the  flesh  under  in  several  places,  and  put  the  first 
preparation  into  it  properly  diversified,  and  then  cover  it  all 
t)ver  with  a  farce  made  of  six  hard  yolks  of  eggs,  chopped 
^allots,  psu^ey,  and  scniped  lard;  draw  the  skin  over,  and 
fasten  it  well;  boil  it  in  broth,  \vith  a  faggot  of  sweet  herbs, 
a  few  shallots,  a  clove  of  garKck,  two  or  three  spices,  pepper 
and  salt,  with  a  bottle  of  white  wine,  and  a  few  slices  of 
bacon:  when  done,  take  out  the  lard  and  faggot,  ice  the 
upper  part  with  a  glaze  made  of  veal  cullis,  such  as  for  fri- 
candeaux,  and  sift  part  of  the  sauce;  add  a  little  cullis  to 
to  make  a  liaison ;  reduce  it  pretty  thick,  and  sei*ve  under  the 
meat. 
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Qiuirtter  d'Aigneau  aux  Fines  Ilerhti. 
Quarter  of  Lamb  with  sweet  Herbs. 

Roll  a  bit  of  butter  in  flour,  and  boil  it  a  moment  with 
a  few  bread  crumbs,  chopped  parsley,  shallots,  a  little  green 
thyme,  salt  and  pepper,  a  glass  of  white  wine,  and  broth  in 
proportion;  (he  Iamb  being  roasted,  take  up  the  riioulder^ 
and  pour  this  sauce  between,  in  die  same  manner  as  many 
people  do  with  Seville  orai^es,  and  pepper  and  salt* . 

Quaiiier  d'Aigneau  d  la  Reine. 
Quarter  of  Lamb  with  white  Sauce. 

Take  a  fore-quarter  of  lamb,  roast  the  shoulder,  and 
cut  the  neck  and  breast  into  cutlets,  which  lard  with  trufflesy 
and  give  a  few  turns  in  a  stew-pan  witli  good  fresh  lard, 
chopped  shallots,  pepper  and  salt;  garnish  them  with  bread 
crumbs,  and  broil  slowly,  basting  now  and  then  with  lard  or 
butter:  make  a  Sauce  a  la  lleine;  mince  the  shoulder  and 
mix  it  with  the  sauce,  pour  it  into  the  dish,  and  place  the 
cutlets  upon  it,  or  round  it,  as  you  please. 

Quartier  d'Aigneau  en  Saucissons. 

Quai'ter  of  Lamb  as  thick  Sausages  or  Chit- 
terlings. 

Bone  a  leg  of  lamb,  and  cut  above  half  the  meat  out, 
which  simmer  in  butter  a  little  while ;  mince  it  with  calf's 
udder,  scraped  lard,  bread  crumbs  soaked  in  cream,  chopped 
parsley,  green  shallots,  a  few  truffles,  or  mushrooms,  salt,  and 
tine  spices;  put  this  farce  into  the  remainder  of  the  leg,  and 
roll  it  up  like  a  short  thick  sausage,*  tie  it  up  in  a  linen 
clotli  very  tight;  boil  it  in  broth,  with  half  a  pmt  of  white 
wme,  a  faggot,  and  a  few  onions  and  carrots  sliced :  when 
done,  serve  with  what  sauce  you  please,  or  with  any  sorts  of 
stewed  greens,  or  green  peas,  asparagus,  &c. 


Carr^  d'Aigneau  d  la  Belte-^tite. 

Neck  of  Lamb(t#^14ooking,  agreeable,  from 
/^he  Sauce. 

Pare  two  necks  of  lamb  handsomely,  scatify  the  611et8> 
and  fill  them  up  with  chopped  truffles,  pickled  cucumberfl, ' 
bits  of  carrots,  beet  roots,  &c.  seasoned  with  pepper  and 
salt,  fine  spices,  and  a  little. powder  of  basil ;'  press  the  ribs 
of  the  necks  close  to  each  other,  and  cover  them  over  -with  - 
slices  of  fiUet  of  veal;  tie  them  up  in  a  fine  lineQ  cloth,  and* 
put  diem  into  a*  brazing-pan  miK;h  of  their  01411  bigness, 
with  a  little  aillis,  a  ^ass  of  white  wine^  a  il^^ot,  gr^en  shal*- 
lots,  and  half  a  clove  of  garlick;  simmer  over  a  veiy  slow 
fire  about  four  or  five  hours;  then  take  oif  the  cloth  and 
veal,  skim  and  sift  the  sauce,  reduce  it  to  a  good  consistence 
to  serve  upon  the  meat.  You  may  add  a  lemon  squeeze,  if 
the  wine  does  not  nmke  it  relisliing  Enough ;  or  serve  widi 
the  sauce  a  la  Belle-vue,    See  Sauces* 

Cotdettes  (TAigneau  d  la  Provenfah.* 
Lamb  Steaks,  Provence  Fashion. 

Cut  a  neck  or  loin  of  lamb  into  steaks,  pare  them,  and 
marinate  them  in  good  oil,  powder  of  basil,  chopped  mush* 
rooms,  parsley,  ciubbol,  pepper  and  salt;  then  roll  them  in 
l)read  crumbs,  to  brpil  of  a  fine  colour:  serve  upon  a  sauce 
made  after  the  following  munner :  put  a  class  of  white  wine 
into  a  saucepan,  with  as  niuch  good  cullis,  a  bit  of  butter 
rolled  in  flour,  a  few  tuie  crumbs  of  bread,  chppped  shallots, 
parsley,  chibboi,  pepper  and  salt;  reduce  it  to  a  sauce  con- 
sistence, and  wlien  ready  to  s^ve,.  add  a  few  bits  of  orange, 
and  a  relishing  quantity  of  tlie  juice. 

Cotelettes  d'Aigneau  en  Bigairure. 
Laijiib  Steaks  diversifiecL 

Peepare  the  steaks  as  the  last,  and  the  longer  they  have 
*  See  daffcreat  dishes  iiader  thU  apcUatioB. 
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been  kept  the  belter;  marinate  half  of  them  in  melted  lard, 
chopped  parsley,  chibbol,  pepper  and  salt,  and  roll  these  in 
bread  crumbs  ;  the.oth^  tteaJ(S  riul^MPV^'y  ^e  dip|>ed  in  mtU 
ted  lard ;  broil  tliem  together^  and  it^i  ve  them  mtermixed, 
M'ith  vvhat  sauce  you  please  in  a  boat.  Tliese  steaks  are 
ako -served  with  the  shoulder,  first  Roasted,  and  then  mincod, 
beiiag  assiated  by  a  sauce  prepared  with  a  few  hits  ixf  hain, 
a  middling  q|ii^titUy  of  butter,  chopped  parsley,  i^  couple  of 
shallots,  two.  cloves,  and  one  laurel  leaf;  let  diese  catch  a 
little.on.the.fire,  then  add  a  proper  quantity  of  good  cvUis 
and  br^h,  pepper  >nd  aalt ;  boil  Mowly,  and  reduce  the 
liquid  pretty  much>  then  add  about  half  a  pint  of  cream; 
boil  a  moment  to  thicken  it^  and  sift  it  through  a  sieve ;  put 
the  Iniiieed  meat  to  warm  together  without  boilii^:  aer^ 
that  in  the  middle  of  the  dish,  and  place  the  steaks  vound, 
intermixed  with  fried  bread. 

Queues  (fAigrteau  an  Soleil. 

Lambs'  Rumps  Fried,  (au  Soleil)  viz.  of  a 
bright  Colour. 

Boil  Uw  rumps-  in  broth,  widi  a  glass  of  wbe,  pepper 
and  salt,  a  faggot  of  sweet  herbs,  green  shallots,  three  cloves, 
thyme,  and  laurel ;  M'hen  done  let  them  drain,  and  make  a 
light  batter;  with  flour,  a  spoonful  of  oil,  salt,  and  white 
^tine ;  fry  them  of  a  good  cdoiir,  and  serve  with  fried  pars- 
ley. You  may  tdso  seite  them  wiA  any  sauce  you  please ; 
when  brazed  in  the  above  manner,  a  relishing  sauce  is  best. 

Dii  Chevreaii  ou  Cabrit. 
Of  Kid. 

Kid  b  good  eatuig  when  it  is  but  tliree  or  four  months 
old,  because  then  its  flesh  is  delicate  and  tender;  but  it 
is  not  used  after  it  has  done  sucking.  To  be  good  it  ought 
to  be  fat  and  white.  It  is  dressed  ib  the  same  manner  as 
lamb. 
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Des  GROSSES  ENTRIHES,  en  TERRINE 
et  AUTRES. 

Of  LARGE  FIRST-COURSE  DISHES, 
TUREENS  and  OTHERS. 


Ouille  de  differentes  Fafons. 
Olio,  or  Tureen  in  different  Manners. 

Boil  in  a  broth-pot,  a  fowl,  a  partridge,  a  small  leg  of 
mutton,  five  or  six  pounds  of  large  slices  of  beef,  and  a 
knuckle  of  veal ;  soak  all  tliese  together  without  brotli  for 
some  time,  turning  the  meat  to  give  it  a  brown  colour,  as 
for  gravies;  then  add  small  broth  or  boiling  water,  and  1<^  it 
boil  slowly  about  six  or  seven  hours;  when  it  has  boiled 
about  an  hour,  add  all  sorts  of  roots,  as  done  in  soup  broth, 
and  a  Mi^nonnettey  as  directed  in  meagre  broth  (page  11.) 
This  broth  ought  to  be  of  a  fine  brown  clear  colour.  It 
serves  for  all  sorts  of  tureens,  which  are  only  distinguished 
by  the  different  sorts  of  roots  or  greens  with  which  they  are 
served;  and  also  for  craw-fish,  or  rice*  Simmer  crusts  or 
toasted  bread  a  long  while  with  some  of  this  broth,  then  put 
it  into  the  tureen,  and  gamisli  it  with  any  sort  of  garden  stuff. 
— ^AU  kinds  of  soups  may  be  served  in  tureeus,  with  or  with- 
out meat. 

Garhure. 
A  Tureen  with  different  Sorts  of  Meat. 

Take  a  good  bit  of  ham,  slices  of  lard  and  beef,  with  two 
legs  of  a  goose;  fet  the  meat  catch  a  little,  until  it  has  taken 
colour;  then  add  broth,  thiiee  or  four  Onions,  carrots,  cclei-y, 
and  a  green  cabbage,  fkfsi  scalded  in  boiling  water;  boil  it 
on  a  slow  fire  till  tlie  meat  is  done;  garnish  die  bottom  of 
your  dish  with  slices  of  bread,  and  soak  it  with  some  of  the 
said  broth  until  it  catches ;  put  upon  it  the  ham  and  the  legs 
of  the  goose;  add  broth  sufficient  only  to  keep  it  of  a  thick 
substance. 
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Tenine  d.  la  Flamande. 
Tureen  Flemish  Fashion. 

Scalp  half  a  dozen  of  turkey  pinions,  four  sheep's  mmptf, 
and  half  a  pound  or  more  of  pickled  pork;  then  tie  up  each 
jBort  together:  scald  also  a  good  savoy  cut  in  quarters  and 
tied;  put  all  together  mto  a  pan  with  good  broth,  a  faggot 
of  sweet  herbs,  parsley,  green  shallots,  three  cloves,  pepper 
and  salt;  boil  slowly;  when  done,  drain  the  meat,  put  it  in 
the  tureen,  and  serve  a  good  cullis  sauce  with  it. 

Terrine  J  rAngloise. 
Tureen  English  Fashion. 

Make  a  good  lentil  cullis,  as  directed  in  cuUis  articles^ 
and  boil  a  quarter  of  a  pound  of  rice  in  good  broth;  take 
beef  or  sheep's  rumps,  and  bits  of  pickled  pork,  well 
brazed  and  cut  in  pieces,  with  two  or  three  pigeons  cut  in 

Juarters;  put  in  the  bottom  of  your  tureen  some  of  the  rice, 
len  part  of  the  meat,  then  lentil  cullis,  and  so  continue;  the 
last  to  be  lentils;  fry  some  bread  cnimbs,  and  garnish  the 
top  tlierewith ;  put  it  into  a  soaking  oven  for  half  an  hour. — 
You  may  use  aiiy  sorts  of  brazed  meat  in  die  same  matiner. 

Temne  de  ce  que  Von  tetU. 
Tureen  of  what  you  please. 

Ta  k  r  any  sort  of  butcher's  meat,  such  as  tongues,  beevea' 
rumps,  brisket,  sheep's  rumps,  or  pieces  of  neck  and  leg ; 
braze  all  these  with  slices  of  lard,  a  faggot  of  sweet  herbs, 
one  clove  of  garlick,  three  of  spices,  thyme,  laurel,  pepper 
and  salt,  and  a  little  broth :  when  the  meat  is  done,  wipe  the 
fat  off,  dress  it  in  the  tureen  with  what  ragout  you  please,  or 
cullis  sauce,  or  any  other.  If  you  would  use  the  brotli  of  the 
nicat,  take  care  not  to  put  in  too  much  salt ;  skim  tlie  fat, 
sift  it,  and  add  a  little  cullis. 
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Terrific  de  BScasses. 
Tureen  of  Woodcocks. 

Garnish  a  stew-pan  with  slices  of  fillet  of  veal,  and 
ham;  truss  the  woodcocks  whole,  and  give  them  a  few  turu^ 
ill  butter,  then  put  them  along  with-  the  veal  and  ham,  cover- 
ed over  with  thin  slices  of  bacon;  add  broth,  half  a  pint  of 
white  wine,  pepper  and  salt,  two  onions  and  other  roots 
sliced,  and  a  faggot  of  sweet  herbs ;  when  done,  put  them  ia 
the  tureen,  free  from  fat :  serve  upon  them  a  good  ragout  of 
sweet-breads,  fat  livers,  mushrooms,  8cc.  &c,  which  you  will 
find  in  the  ragout  articles. 

Terrine  de  Perdrix. 
Tureen  of  Partridges. 

A  PARTRIDGE  tuTcen  may  be  diffei*ently  prepared ;  as  with 
cabbages,  lentil  cuUis,  or  sweet-bread  ragout  like  the  lasl. 
Take  what  quantity  of  partridges  you  please,  truss  them  a» 
for  boiling,  and  lard  the  breasts  of  some  to  please  different 
tastes:  if. you  would  dress  the  dish  witli  cabbages,  cut  a  large 
one  into  quartei-s,  scald  it  first,  then  put  it  to  boil  with  the 
partridges,  or  rather  to  stew,  with  about  half  a  pound  of 
pickied  pork,  broth,  a  faggot,  pepper,  a  little  salt,  according 
as  the  pork  will  admit,  and  two  or  three  cloves ;  when  done, 
drain  the  partiidges  ^nd  cabbage ;  put  the  birds  into  the  tu- 
reen, the  cabbage  round  or  between,  and  the  pickled  pork 
upon  them :  serve  with  a  good  veal  cuUis  sauce.  If  you 
would  have  it  with  lentil  cullis,  you  will  find  the  w  ay  to  in^e 
it  ia  the  cullis  articles. 

Terrines  de  Queues  de  MotdoUj  ^  Ailerons ^  an 
Coulis  Sf  Ragout  de  Mar  on. 

Tureen  of  Sheep's  Rumps  and  Poultry-Pin- 
ions, with  Chesnut  Cullis  and  Ragouts. 

Scald  six  sheep^s  rumps,  and  as  many  pinions  as  you 
please;  put  the  rumps  into  a  small  pan  upon  a  few  slices  of 
bacon,  with  a  faggot,  half  a^  clove  of  garlick,  two  of  spices, 
a  little  thyme  and  basil,  half  a  bay  leaf,  a  little  broth,  a  glass 
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of  white  ^vine,  a  little  salt  and  pepper,  a  slice  of  ham,  and  a 
few  whole  mushrooms;  boil  on  a  slow  fire;  when  the  nimps 
are  half  done,  put  the  pinions  to  them,  and  let  them  simmer 
gently :  take  as  many  chesnuts  as  you  think  proper,  and  roast 
diem  enough  to  peel  both  busks ;  take  the  best  to  boil  tender 
in  broth,  and  pound  the  others  to  make  a  cullis,  with  some 
of  the^  broth  of  the  first  preparation;  sift  the  culHs  in  a  stam* 
ine,  and  add  a  little  veal  cullis;  put  the  rumps  into  the 
bottom  of  die  tureen,  the  fat  being  well  wiped  off,  the 
pinions  upon  them,  then  the  chesnuts  whole,  and  lastly  the 
eidlis. 

Terrine  de  VolaiUes. 
Tureen  of  Poulteries. 

Take  fowls,  cliiclens,  turkeys,  or  pigeons,  which  you 
please,  or  several  sorts  together;  if  fowls  and  turkeys,  cut 
Aem  in  (juarters ;  if  chickens  and  pigeons,  truss  them  whole 
as  for  boiling,  with  the  legs  in  the  inside;  lard  them  widi 
knrge  pieces  of  larding-bacon,  and  ham  intern^ixed,  and  braze 
them  m  a  well  seasoned  braze :  serve  with  any  stewed  greens 
or  roots,  which  you  please,  or  with  a  ragout  of  sweetbreads : 
or  you  may  serve  them  with  any  kind  of  sauce,  leaving  out 
the  ragout  and  greens. 

Terrine  au  Monarqne. 
Kingly  Tureen. 

Garnish  the  bottom  of  a  brazing-pan  widi  slices  of  fillet 
of  veal  and  ham;  upon  this  place  a  neck  of  mutton,  larded, 
with  pickled  pork  cut  into  pretty  large  bits,  two  whole  pigeons 
trussed  for  boiling,  six  quails,  and  a  couple  of  partridges  of 
a  good  fume;  season  with  s^ilt,  whole  pepper,  and  powder 
of  basil,  and  cover  all  with  slices  of  lard  and  veal ;  put  in  a 
little  broth,  a  small  ^lass  of  bmidy,  and  stop  the  steam  with 
a  paste  made  with  vinegar;  simmer  on  a  slow  fire,  or  in  the 
oven,  about  four  or  five  hours :  make  a  ragout  with  chopped 
truffles,  sweetbreads,  coxcombs,  a  bit  of  butter,  broth  and 
cullis,  and  reduce  the  sauce  pretty  thick :  the  meat  beii^ 
done,  put  it  into  tlie  tureen;  sift  the  broth,  and  mix  it  wito 
tlie  ragout,,  taking  care  it  is  .not  too  salt;  give  them  a  boil  to- 
gether, and  sen^e  upon  the  meat  in  the  tureen. 
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Terrine  de,Lapreau\v. 

Tureen  of'  Rabbits. 

f  •  ■     .  .  ,  -     * 

.  Cut  two^  rabbits  iuto  great  pieces,  aild  Jard  them  througii 
waA  through  with  iiu-g^  pieces  of  baco^  seasoned  with  salt 
andiine  apices;  put  them' into  a  stevv^pait  ^'iA\  a  goodi  shce 
of  ham,  a  bit  of  butter^  a  faggot  of  sweet  herbs,  two  cloves, 
alanrel  leaf,  a  little  green  basil,  ahd  half  aclo^e  of  garlick; 
simmer,  ifaem  a  little  wiiiie  \A  this  maimer,  then  put  theih  into, 
another  stew*pan^  upcn  slices  of  fillet  of  veal.  With  all  their 
filrst  seasenkng;  cover  Oiem  over  witli  thin  slices  of  krd,  soak 
them  about  half  an  hour  over  a  slow  tire,  and  then  add  a 
a  glass  of  white  wuie ;  when  done,  put  the  rabbits  into  the 
tureen,  and  add  some  goodcuUis  to,  the  licjiod  of  their  stew- 
ing; give  them  a  boiling  together;  skiiii  and'  sift  the  sauce, 
add  a  lenoon  squeeze,  and  serve  it  upqi^  the  moi^t. 

.  TetHhe  de  Macreitses  *  an  Jambon. 

'  »   '■     '  '  ' 

Tureen*  of  Wild,  ot  Sea  Ducks,  with  Ham. 

Tbuss  tbemf  as  you  do  a  fowl  for  boiling,  and  make  a 
fafce  w4th  the  livers,  scraped  lard^  mushrooms,  parsley,  green 
flhidlots,  raw  yolks  of  eg^s,  salt  and  pepper,  and  stuff  thr 
fotds  therewith  ;*braM  them  four  or  five  hours  with  a  pint 
of  white  wine,  slices  of  beef  and  veal^  two. onions,  a  parsnepi, 
a  faggot  of  parsley,  green  shallots,  one  laurel  leaf,  thyme, 
three  cloves,  pepper  and  salt.  For  the  sauce,  soak  a  few 
slices  of  ham  of  ttie  same  bigness,  simmer  them  on  a  slow 
fire  until  they  ate  done,  and  then  take  them  oift;  put  into  the 
same  stew-pan  some  good  cullis,  stirring  it  at  bottom,  to 
mix  the  ^la^e  vrhich  the  ham  has  made;  add  a  little  vinegar, 
and  put  m  the  slices  of  ham  again  to  warm  without  boiling: 
serve  all  together  upon  the  Macreuses. . 

Terrine  de  Poisson. 
Tureen  of  Fish. 

Take  afresh  wliier  fish  of  any  kind,  or  deferent  sorts  toge- 

*  This  water  fowl  is  not  common  in  England;  bat  any  eatable  water 
fowl,  and  particularly  a  small  kind  of  duck  called  Shuffler,  may  be  dressed 
the  same  way :  this  is  farther  explained  in  the  articles  relative  to  wild  fowh- 
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ther.  If  they  be  dressed  en  Gras,  stew  them  witfa  a  few 
slices  of  Teal  and  ham,  a  little  broth,  a  glass  of  white  wine^ 
a  faggot  of  sweet  herbs,  two  cloves^  one  of  garlick,  thyme 
and  laurel,  a  few  shces  of  lard,  pepper  and  salt;  when  done, 
drain  them  from  the  licj^uor,  and  put  the  fish  in  die  tureen; 
add  a  little  callis  to  dieur  broth,  wm  it,  sift  it  in  a  sieve,  and 
serve  upon  the  fish ;  you  may  add  to  it  what  sorts  of  ngout 
you  please. 

If  it  is  to  be  Mea^e,  braze  the  fish  as  such,  and  serve, 
with  their  sauce,  or  with  peas  or  lentil  culiis. — Observe,  diat 
tench  must  be  scaled  before  they  are  dressed;  but  the  scales 
must  be  left  upon  pike  and  perch  till  they  are  done,  which 
will  give  the  meat  a  better  c(Mour,  and  a  finer  whita. 

Temne  d  la  Neuvaine. 
Tureen  as  yon  please^  or  any  how. 

Use  a  tureen  which  will  bear  the  fire^  and  put  into  it  any 
sort  of  butchers^  meat  or  game  you  think  proper,  being 
chopped  pretty  small,  with  several  sliced  o^jons^^a  little  beef 
suet,  half  a  glass  of  brandy,  salt  and  spices ;  stop  the  steam  ' 
with  a  paste  made  of  flour  and  vinegar,  and  stew  it  slowly 
as  you  would  a  la  Mode  Beef)  for  about  five  hours ;  then 
take  off  the  paste,  skim  the  fat  a  little,  and  serve  in  its  own 
gravy.  It  will  also  eat  very  well  cold. — ^This  dish  may  be 
dressed  equally  well  in  a  stew-pan. 

Terrine  de  Saumon. 
Tureen  of  Fresh  Salmon. 

Garnish  a  stew-pan  with  a  few  slices  of  veal  and  hanip 
and  put  upon  them  what  quantity  of  salmon  you  please; 
cover  it  over  with  thin  slices  of  laitl,  seasoned  with  pepper 
and  salt,  a  faggot  of  parsley,  green  shallots,  two  cloves, 
thyme,  laurel,  add  a  glass  of  white  wine;  soak  it  over  a  very 
slow  fire  for  about  an  hour,  then  take  out  the  salmon,  and 
put  it  in  the  tureen;  add  a  little  cuUis  to  the  sauce,  give  it  a 
boiling  tb  skim  it,  and  sift  it  in  a  sieve. — Instead  of  this 
sauce,  you  may  serve  a  sweet-bread  ragout,  or  any  other. — 
For  Meagre,  serve  with  a  culiis  of  craw-fish,  and  ragout. 
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Terrine  de  Saumon  mix  Ecrivisses. 
Tureen  of  Salmpn,  with  Craw-fish, 

Takb  about  three  pounds  of  freak  salmon  cut  into  two  or 
three  lai^e  slices;  put  them  into  a  brazing-pan,  with  broth 
and  white  wine  in  equal  quantities^  a  smaJl  bit  of  nutmeg, 
salt  and  pepper;  boil  over  a  slow  fire  about  half  an  hour. 
In  the  mean  time  scald  about  half  a  hundred  of  craw-fish,  in 
boiling  water,  and  boil  the  tails  in  broth  till  very  tender;  dry 
the  carcasses  to  pound  very  fine,  and  add  some  good  cullis 
thereto;  sift  diis  in  a  stamine,  let  it  be  pretty  thir.k,  and  mix 
a  little  of  the  braze  widi  it,  first  well  slummed,  then  add  tlie 
tails;  warm  without  boiling,  to  serve  in  the  tureen  upon  the 
sdmon« 

Casserole  *  au  Ris. 

Take  about  half  a  pound  of  rice,  well  washed  in  hot  wa- 
fer several  times,  and  boil  it  in  fat  broth  till  very  tender;  use 
what  kind  of  meat  you  think  proper,  such  as  turkeys,  pigeons, 
or  any  kind  of  poultry;  pickled  pork,  sheep's  or  lambs' 
rumps,  8cc.  8cc. ;  braze  the  meat  very  tender;  lay  a  down  of 
rice  in  the  dish  you  intend  to  serve  to  table,  place  the  meat 
upon  this^  and  cover  it  over  about  an  inch  thick  with  rice; 
smooth  it  over  with  a  knife  dipped  in  melted  butter  or  lard, 
and  give  it  a  good  brown  colour  with  a  salamander,  or  in  the 
oven. — ^This  will  make  a  middling  sized  first  coiu'se  dish. 

Different  Hochepot. 
Hodgepodge  of  diiFerent  Sorts. 

Use  what  kind  of  meat  you  please,  as  brisket  of  beef,  mut- 
ton steaks,  wliole  pigeons,  rabbits  cut  in  quarters,  veal,  or 
poultry;  boil  a  long  time  over  a  slow  fire  in  short  liauid, 
with  some  whole  onions,  carrots,  parsneps,  turnips,  celery, 
a  faggot  of  parsley,  green  shallots,  one  clove  of  garlick,  three 
of  spices,  a  laureHeaf,  thyme,  a  little  basil,  large  thick  sau- 
sages, and  thin  broth,  or  water;  when  done,  drain  the  meat, 

*  Thin  Cauenle  is  often  done  ia  a  stew-pan  proportionable  to  the.  dish 
intended ;  the  different  inmdients  art  laid  close  together  and  intermixed ; 
they  are  then  tnmed  gently  over  to  keep  the  form  of*^  »tcw-pan,  from 
wtiich  the  di$h  takes  its  name*  M 
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and  place  it  upon  tbe  dish  iutermii^ed  w^h  the  rcnXs;  sift 
and  skim  tlie  sauce,  reduce  some  of  it  to  a  glaze,  if  you  like, 
and  glaze  tbe  meat  with  it^  then  add  some  cuUis  ib  th^  same 
stew-pan,  and  broth  suftieient  to  make  sauce  enough,  with 
pepper  and  salt;  sift  it  io  a  sieve,  and  senre  upon  the  meat. 
— ^If  you  use  brisket  of  beef,  let  it  be  half  done  before  you 
put  in  the  roots,  which  should  always  be  scalded  first,  as  it 
makes  the  broth  more  palatable.  This  is  served  either  in  a 
dish  or  tureen^  but  mostly  in  the  latter 

Ouille  an  Bain  Marie. 
Hodgepodge  of  all  Sorts  of  Meat. 

Takk  an  earthen  pot  well  scalded,  and  put  into  it  four 
pounds  of  sliced  beef,  one  pound  of  loiu  of  mutton,  two 
pounds  of  fillet  of  veal,  one  partridge,  a  fowl,  two  large 
onions,  two  heads  of  cloves,  one  carrot,  and  a  quart  of 
water;  put  a  paste  made  of  flour  aud  water  round  the  cover 
to  ke^p  in  the  steam ;  place  this  pot  within  another  somewhat 
larger,  and  fill  up  the  vacancy  between  the  two  pots  with 
water;  let  them  simmer  or  stew  fpr  s^eveu  or  eight  hours, 
taking  care  to  supply  the  outer  pot  with  boiling  water,  ao 
that  the  meat  in  the  inner  pot  may  be  kepi  constantly  atew* 
ing;'  when  done,  sift  the  broth  through  a  sieve,  let  it  settle, 
and  dien  sift  it  a  second  time  tluough  a  napkin;  serve  tha 
meat  and  broth  togetlier  in  a  tureen.* 

Salamalcc. 
A  Fancy  Dish,  or  Tureen. 

Put  slices  of  beef  into  the  bottom  of  a  soup-pot  or  bra- 
zing-pan, with  two  or  three  spoonsful  of  brodi;  upon  this 
place  a  neck  of  mutton  properly  pared,  a  couple  of  par- 
tridges trussed  as  for  boiling,  one  large  rabbit  cut  in  quartera 
and  larded,  a  few  thick  sausages,  a  bit  of  ham  fint  boiled 
some  time  in  water,  a  tew  whole  onionsi  carrots,  parsneps, 
a  faggot  of  sweet  herbs,  salt  and  whole  peppei*;  simmer  on 

*  I  have  giyen  this  according  to  the  author;  bat  I  shaU  observe,  that 
any  butchers'  meat  or  poultry  liiay  be  equally  well  dressed  without  the 
Bam  Marie  (or  oq^  pot  boiling  in  another)  provided  only,  tliat,  after  the 
pot  is  well  skiinifi/^^M,  >ou  stop  down  tbe  steam  very  close,  and  stew  on  a 
very  slow  fire. 
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4  dow  file  about  six  houm;  when  tbe  nieat  is  dotte,  drain  it^  | 

wipe  tlie  fat  olBf  cleaoy  and  lay  it  properly  iiUeriuixed  iu  the 
dish  or  tureen  you  intend  to  serve;  sifl  die  sauce  and  skim  it 
very  well;  add  a  little  chopped  chervil,  give  it  a  boilij)g, 
and  serve  upon  the  meat, 

Financiere. 
Meaning  a  rich  expensive  Dish. 

Take  a  head  of  salmon,  'pretty  long,  of  about  five  or  six 
pounds,  and  clean  it  as  for  boihng ;  lard  the  upper  part  with  tine 
lardons,  fill  it  with  a  ragout  of  sweet  herbs,  truffles,  or  mush- 
rooms, and  fasten  it  so  as  the  ragout  don^t  get  out.  Take  a 
bra;cing-pan  much  of  the  bigness  of  the  salmon,  and  place 
therein  slices  of  lard  and  veal,  one  or  two  slices  of  ham,  a 
feggot  of  parsley,  green  shallots,  two  clovt^,  a  bit  of  nutmeg, 
a  laiM'el  leaf,  thyme,  and  a  few  sliced  onions  and  roots;  soak 
these  on  a  slow  fire  about  an  hour,  then  put  in  the  salmon,  1 

being  well  tied ;  add  some  good  broth,  a^pint  of  wliite  wine,  i 

pepper  and  salt,  and  simmer  about  an  hour.  While  this  is 
domg,  boil  six  small  pigeons,  as  many  small  fricandeaux  , 

(called  Grenoflins)  a  dozen  of  large  craw-fish,  and  as  mauj 
truffles  peeled;  prepare  also  a  glaze  with  veal  and  ham; 
when  all  are  ready,  place  the  sahuon  upon  the  dish,  and  the 
second  preparation  intermixed  round  it;  glaze  the  meat  but 
not  the  salmon :  for  sauce,  mix  some  good  coBsomm6  and 
culiis,  with  a^  glass  of  white  wine,  and  a  little  pepper  and 
salt;  give  it  a  boil,  and  serve  upon  the  meat  placed  round 
the  salmon. 

Chartreuse. 
After  the  Name  of  an  Order  of  Friars. 

Take  a  paitridge  trussed  as  for  boiling,   four  sheep's 
rumps  scalded,  a  couple  of  legs  of  fowl,  and  braze  them  to-  t 

getker  with  a  few  slices  of  lard,  a  faggot  of  parsley,  green 
shallots,  thyme,  laurel,  two  cloves^  pepper  «ud  salt,  broth,  g 

and  a  glass  of  white  wi^e:  scald  bits  of  canots,  parsueps,  ^ 

celery,  and  turnips,  cut  pnoperly;  and  boil  them  m  good 
broth  and  stewed  spinage;  when  the  meat  is  done,  sift  the 
brotli,  and  mix  it  with  the  roots  and  #puiage;  take  a  stew- 
pan  the  bigness  of  the  dish  you  inteud  to  servf  upon;,  cover 
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the  bottom  ivith  the  slices  of  lard  %irhich  were  used  for  die 
meaty  lay  the  partridge  in  the  middle,  breast  undermost,  then 
the  sheep's  rumps,  and  the  legs  of  fowls,  in  the  form  of  a 
star,  intermixed  with  the  different  roots  and  spinage,  without 
sauce;  leave  it  so  some  time  on  a  «low  fire.  When  joo 
are  ready  to  serve,  turn  it  over  gently  upon  the  dish,  and 
take  off  the  lard;  wipe  die  fat  off  with  a  clean  rubber,  and 
serve  the  sauce  of  die  stewed  greens  upon  the  meat. 

MarbvSe. 
Marbled,  Coloured - 

Take  eight  pigs'  ears,  as  many  of  calves',  well  scalded, 
two  pounds  of  fiarn,  a  good  i^rge  calf  s  tongue,  and  e^t 
beeves'  palates;  boil  diose  all  togedier  with  half  wine,  and 
half  water,  plenty  of  sweet  herbs,  four  cloves,  thyme,  and 
laurel,  whole  onions,  and  fine  spices;  when  done,  let  them 
cool  to  chop  fine:  put  a  bit  of  butter  into  a  stew-pan  widi  a 
few  chopped  tniffll^  green  shallots,  chopped  parsley,  and  a 
glass  of  white  wine,  simmer  about  a  quarter  of  an  hour, 
then  put  in  die  minced  meat,  widi  bits  of  breasts  of  fowl 
roasted,  pistachio-nuts,  sweet  almonds,  and  hard  yolks  of 
eggs  cut  iii^  quarters:  season  all  together  with  salt  and  fine 
spices,  and  boil  with  a  pint  of  white  wine,  until  the  liquid  is 
quite  reduced:  take  another  stew-pan  of  the  bigness  the 
Marbrie  is  to  be;  rub  it  all  over  widi  butter  slightly,  suffi- 
cient Only  to  stick  wafers  of  different  colours  in  what  shape 
yoil  please;  then  place  the  meat  in  this  very  close,  with  the 
juice  of  two  lemons,  and  put  it  in  a  cool  place  to  form  a 
jelly.  When  you  want  to  use  it,  dip  the  pan  in  warm  water, 
.^  and  turn  it  gently  over  upon  a  napkin. 

Corhillon. 
Intermixed  like  a  Basket. 

Take  fillets  of  several  sorts  of  game  mixed  together, 
small  onions  scalded,  and  a  few  crawfish  trimmed;  tie  all  up 
'  in  thin  slices  of  bacon,  and  boil  in  good  broth,  widi  a  glass 
of  wine,  seven  or  eight  smaH  Grenadins  larded,  a  slice  of 
ham,  a  faggot  of  parsley,  creen  shallots,  and  two  cloves: 
when  the  meat  is  done,  sift  die  sauce,  and  reduce  it  to  a 
glazd  for  the  fricandeaux;  lay  it  intermixed  upon  die  dish, 
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serve  with  any  sauce  you  tbink  proper,  add  f^araish  the  dish  i 

round  with  fried  bread  cut  properly. — ^This  is  also  often  in- 
termixed with  all  sorts  of  stewed  herbs  and  roots,  in  the  form 
of  the  Casserole,  with  different  sorts  of  meat,  poultry,  or 
game*  . 

Matelotte  Roi/ale. 
Matlot  Royal. 

Scald  one  dozen  of  coeksH^ombs,  and  three  pair  of  lambs' 
brains;  put  them  into  a  stew-pan  upon  slices  of  lard,  fillets 
of  hibbitS4ind  pieces  of  eels  both  larded  with  anchovies,  bits* 
of  carp,  pinions  of  fowls  or  chickens,  a  dozen  of  large  Craw- 
fish trimmed,  a  few  small  onions  scalded,  salt,  whole  pepper, 
and  half  a  lemon  sliced,  being  first  peeled;  wet  it  with  good 
broth,  a  glass  of  wine,  and  a  spoonful  of  oil;  add  a  faggot  of 
parsley,  green  shallots,  one  clove  of  garlick,  three  of  spices, 
thyme  and  laurel :  when  the  meat  is  done,  drain  off  the  fat, 
lay  it  upon  the  dish,  well  intermixed,  and  garnish  it  round 
wiA  fried  bread;  sift  and  skim  the  sauce,  add  some  cullis 
and  spawns  of  craw-fish  to  thicken  it,  boil  if  a  moment,  and 
serve  it  upon  the  meat.  Instead  of  this  you  may  use  a  sauce 
i  la  Carpe,  which  you  v^ill  find  in  the  sauce  articles. 

Matelottes  de  ce  que  Von  veut. 
Matlots  of  what  you  like. 

Take  six  sheep's  mmpr,  half  a  pound  of  pickled  pork,^ 
eight  pinions  of  fowls,  and  one  dozen  of  small  onions,  scald- 
ed; put  all  tc^ether  into  a  stewpan,  between  slices  of  lard 
and  veal,  with  a  fs^ot  of  sweet  herbs,  pepper,  salt,  and  two 
cloves;  soak  these  on  a  slow  fire  about  half  an  hour,  then 
add  a  few  spoonsiul  of  broth,  and  a  glass  of  white  wine: 
when  the  meat  is  done,  drain  it,  and  lay  it  handsomely  on  the 
dish;  skim  and  sift  die  sauce;  add  some  cullis,  a  pounded 
anchovy,  a  spoonful  of  whole- capers,  and  serve  it  upon  the 
meat;  gamiBh  the  dish  with  fried  bread,  cut  in  different 
forms. 

Observe,  that  the  rumps  should  be  half  boiled  before  they 
are  put  into  the  stew-pan. 

.   You  may  also  use  pigs'  tails,  and  lambs',  or  any  sorts  of 
meat  you  think  proper. 
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Mateloite  Frusstenne. 
Matlot,  Prussian  Fashion. 

Cut  the  gristles  of  a  breast  of  veal  into  middling  pie€««; 
fM:ald  them  with  bits  of  pickled  pork,  and  braze  them  toge- 
ther with  a  few  slices  of  lard,  half  »  lemon  peeled  and  sliced, 
a  faggot  as  usual,  two  cloves,  half  a  laurel  leaf,  thyme,  a 
little  broth,  and  half  a  glass  of  whhfe.  wkie :  when  half  done, 
add  a  nice  chicken  quartered,  a  good  eel  cut  in  pieces,  pep- 
per and  salt:  whtrn  all  is  dooe^eiKnigh,  dmin  off  tkefat^  and 
Intermix  tlie  meat  upon  the  dish;  sift  and  akim  the  sauce,, 
ildd.some  cuUis.  ami  buttor,  and -reduce  it  t9'aigeod  con^ 
aist^Qce :  when  ready,  to  aerve^  add  sone  ^caldod  panley^ 
dropped  fine,  and  serve  upon  ihe  matlot.    '  •  :  . 

Mateloite  au  General^ 
Matlot  fit  for  a  General. 

^  Sep  OP  out  tli^  iuside  of  eight  larg«^.onion$,  audipuA  there- 
ifi^  good  forced^nieat  made  of  poultry  or  veal;  braee.them 
slowly  with  slices  of  lard,  and  as  many  fat  liVers,  a  f>g0Ot, 
two  or  three  cloves,  thyme,  laurel,  pepper,  *  sal t^  bo^^  broth: 
make  a  ragout  of  a  dozen  of  cocks-combs,  first  boiled  in 
broth,  adding  some  consomme,  cullis|  slu^  half  a  glass  of 
white  wine :  simmer  it  to  reduce  it  to  a  good  consistence, 
lay  the  onions  and  livers  intermixed  on  your  dish,  and  serve 
the  ragout  upon  the  meat;  garnish  the  dish  with  fried  bread. 
— All  tliose  dishes  under  the  deuoniaiitiQii  of  Mateiottennaj 
likewise  be  ser^^ed  in  tureens. 

Mateloite  aux  Oignom  d'Hollaitde. 
Matlot  with  large  Dutch  or  Spanish  Onions. 

Cut  seven  or  eight  bits  ^f  beeves'  rumps,  soald  them  well, 
ajid  braze  them  in  broth,  with  a  faggot,  two  cloves,  thyme» 
laurel,  pepper  and  salt:  whrn  they  are  half  done,  put  in 
eight  lar;:;e  ouiojis,  first  scalded;  and  when  finished,  sift  the 
sauce,  add  a  glass  ojf  red  wiaeJ^aiifl  some  .culUs,  a«d  aerve 
them  up  as  before  directed. 
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Gateau  de  Viande  de  oe  que  ran  xeut. 
Meat  Cake  of  what  Sorts  you  please* 

According  to  the  bigness  desired^  take  of  beef  steaks, 
of  leg  of  mutton,  fillet  of  veal,  a  hare  boned,  beef  suet,  and 
raw  h^Un ;  chop  all  together  pretty  fine,  and  season  with  salt 
and  fine  spices,  chopped  parslev,  green  shallots,  one  clove  of 
garlick,  eight  yolks  of  eggs,  half  a  glass  of  braudy,  and  two 
pounds  of  fresh  bacon,  or  less,  cut  in  dice;  mix  all  well  to- 
gether :  take  a  stew-pan,  the  bigness  of  the  cake  you  intend, 
and  garnish  it  all  over  with  pretty  thick  slices  of  lard;  then 
put  in  your  mincedrmeat,  cover  it  close,  and  place  it  in  the 
oven  for  about  four  hours:  when  it  is  cold  take  it  out  of  the 
stew-pan,  and  scrape  the  lard  with  a  knife  to  make  it  white 
and  even. — ^You  may  garnish  this  with  all  sorts  of  colours, 
according  to  fancy,  and  serve  upon  a  napkin. 

Gateau  h  FEspagnole. 
Meat  Cake,  Spanish  Fashion, 

Make  a  forced-meat  with  about  two  pounds  of  fillet  of 
veal,  a  pound  of  beef  suet,  chopped  shallots,  parsley,  mush* 
rooms,  a  small  glass  of  brandy,  pepper,  salt,  and  six  or  eight 
yolkt  of  eggs :  ffamish  a  stew-pan  witli  slices  of  lard,  put 
that  brce  upon  it,  leaving  a  hole  in  the  middle  to  put  in  a 
ragout  of  pigeons  finished  to  a  good  taste ;  cover  it  over  with 
•ome  of  the  farce  and  slices  of  lard,  and  bake  it  in  the  ovea 
about  two  hours;  when  done,  turn  it  over  gently  upon  the 
dish,  take  off  the  bacon,  wipe  the  fat  off  clean,  baste  it  with 
butter  and  a  little  cullis  mixed  with  two  yolks  of  eggs,  and 
strew  it  with  bread  crumbs ;  put  it  a  while  in  the  oven  to 
take  colour,  and  serve  upon  it  a  sauce  (i  tEspagnole,  which 
you  will  find  in  die  sauce  articles. — You  may  use  any  K>rt9 
of  ragout,  well  finished,  instead  of  pigeons. 

Compontttm  de  Panade  pour  toutes  Sortes  de 
Viandes. 

The  Method  of  fonning  a  proper  Batter  to  be 
used  with  all  Sorts  of  roasting  Meat. 

Mrli^  some  good  butter,  put  to  it  three  eggs  with  the 
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^vhites  well  boat  iip,  and  va^n  ihese  toge^r,  ttirnng  them 
continually.  With  this  you  may  baste  toy  roasting  meat, 
and  then  sprinkle  bread  crumb«  thereon,  and  so  contiaue  to 
make  a  crust  of  what  thickness  you  please. 

Des  Couleiirs  que  Von  se  serte  d  la  Cuisine. 
Of  Colours  used  in  Cookery. 

For  Redf  take  beet-root  baked  and  pounded,  put  a  little 
cullis  to  it,  and  sift  it  in  a  stamine,  taking  care  that  it  ba 
pretty  thick :  you  may  make  a  little  thin  paste  of  it,  which 
cut  to  what  form  or  flower  you  please,  to  be  applied  upon 
any  thing  you  have  a  mind  to  flourish;  basting  the  meat  first 
with  the  whites  of  eggs  to  make  the  colour  stick,  and  then 
putting  it  into  the  oven  a  moment,  just  to  dry  iu 

Yellow  is  made  widi  yolks  of  hard  eggs  pounded,  and  a 
little  cullis,  and  sifted  as  the  former. 

Green  is  made  with  spinage,  scalded  and  pounded,  and 
finished  in  the  same  manner;  and  the  like  may  be  done  of 
any  others. 

Cochineal  and  saffron  also  make  very  good  colours;  and 
if  you  mix  a  little  mehed  isinglass  with  each,  it  will  make 
the  jelly  stronger,  and  fitter  to  cut  into  different  shapes,  with 
which  you  may  garnish  any  cold  dishes,  according  to  fancy. 


De  la  VOLAILLE. 
Of  POULTRY. 

Poulets  en  Fricas$6e. 
Fricasee  of  Chicken. 

Cut  a  chicken  in  pieces,  and  throw  it  into  hot  water  to 
Mcald  a  little,  adding  the  liver  and  gizzard  likewise,  and  the 
legS;  being  first  singed  and  ^e  claws  cut  off,;  then  drspn.the 
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pieces  all  td|gether^  and  put  them  in  a  shw-pan  witk  a  bit  of 
butter,  k  few  mushroofns,  and  artichoke  bottoms  (if  you 
please)  firlst  sciided  about  a  quarter  of  an  hour  in  hot  water, 
a  faggot  of  sweet  herbs,  and  one  clove ;  put  the  pan  over  a 
^odd  fite,  and  add  a  little  flour,  warm  water/  pepper  and 
i$At;  boil  it  till  the  chicken  is  done,  and  very  little  sauce  re- 
ttiaiBitig :  when  you  are  ready  to  serte,  make  a  liaison  with 
tW6  or  three  yolks  of  eggs  and  cream,  a  little  nutmeg,  if  ap- 
proved, and  a  Sqtieeze  of  lemon;  but  such  as  do  not  like 
cream,  may  mix  the  eggs  with  broth. — A  beta  cWcken  is  pre- 
ferable to  a  cock,  as  the  meat  is  more  tender. 

Fricassee  de  Poulets  d  la  Fenniere. 

Fricasee  of  Chickens  Farmer  Fashiofi,  or  in 
Haste. 

Kill  one  or  two  chickens,  gut,  and  cut  them  in  pieces, 
scald  them  in  hot  water,  and  without  giving  time  to  cool, 
fry  them  in  butter,  with  a  few  sweet  herbs,  two  cloves,  pep- 
per and  salt ;  then  add  flour  and  hot  water,  and  boil  till  they 
are  done,  and  the  sauce  is  reduced :  lastly,  make  a  liaison 
with  yolks  of  eggs,  milk  or  cream^  a  little  nutmeg,  and  ver- 
juice or  vinegar. — This  is  only  to  be  done  in  a  huny,  and  if 
the  chicken  does  not  cool  it  will  prove  pretty  tender. 

Differenies  FricassSes  de  Potdets. 
Fricasee  of  Chickens  in  different  Manners- 

Cut  the  chickens  in  pieces,  and  put  them  into  a  stew-pan 
with  a  bit  of  butter,  a  faggot,  a  little  flour,  a  glass  of  white 
wine  and  broth;  boil  till  they  are  done  with  short  sauce; 
take  out  the  faggot,  and  make  a  liaison  with  eggs  and  broth, 
a  pinch  of  chopped  parsley,  and  a  lemon  squeeze. — If  you 
chuse  to  use  mushrooms  or  fresh  morels,  put  the  medt  and 
mushrooms,  or  morels  together  in  a  stew-pan,  w  ith  a  bit  of 
butter  and  salt;  simmer  slowly  until  they  are  done;  die 
mushrooms  or  morels  will  yield  liquid  enough:  when  finished, 
add  a  bit  of  butter  and  flour,  a  little  cream,  and  warm  with- 
out boiling  3  you  may  also  add  a  lemon  squeeze. 
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Poulets  <i  la  Giblottes  de  plusietirs  Faftms. 
Timbals  of  Chickens  of  different  Manners. 

Truss  the  chickens  as  for  boiling,  cut  tbem  into  quarters^ 
and  t)ut  them  into  a  stew-pan  with  truiBes  or  morels,  a  fag- 
got of  parsley  and  green  shallots,  half  a  clove  of  garlick,  two 
of  spices,  thyme  and  laurel,  a  bit  of  butter,  the  giblets,  giz- 
zard, and  all  the  trimmings;  simmer  all  together,  and  aiM  a 
small  quantity  of  broth,  a  glass  of  white  wme,  a  little  flour, 
and  a  few  spoonsful  of  culli^,  with  salt  and  pepper;  finish 
the  boiling,  and  reduce  the  broth  to  the  consistence  of  a 
sauce;  take  out  the  faggot,  skim  the  fat,  and  serve  vei^'  hot, 
— If  you  dress  them  with  small  onions,  prepare  the  chickens 
aa  before,  scald  the  onions,  and  put  them  into  the  stew*pan 
with  the  chickens,  and  a  little  butter;  simmer  them  some 
time,  then  add  broth  and  cullis,  widi  or  without  a  little  white 
wine:  when  done,  skim  the  fat,  and  add  a  pounded  tn,chovy» 
and  a  few  whole  small  caperf^. 

Foulets  d  rEtuvSe. 
Chickcnjj  Stewed,  or  Matlot. 

Cut  a  carp,  with  the  roe,  into  large  jpieces,  and  put  them 
into  a  stewpan,  with  a  chicken  cut  in  pieces  also,  one  dozen 
of  small  onions  scalded,  a  few  mushrooms,  a  slice  of  ham,  a 
faggot  of  parsley,  chibbol,  thvme,  laurel,  basil,  two  cloves, 
and  a  bit  of  butter;  simmer  all  together,  then  add  broth,  a 
glass  ef  wine,  a  few  spoonsful  of  cullis  and  flour,  pepper  and 
salt;  boil  till  the  chicken  is  done,  and  the  sauce  i-educed; 
then  take  out  the  carp,  faggot,  and  ham ;  but  leave  the  roe, 
and  add  a  chopped  anchovy,  and  a  few  small  capers ;  place 
the  chicken  upon  the  dish,  intermixed  with  onions  and  roes ; 
skim  the  fat  off  the  Sauce,  and  serve  it  upon  the  meat,  gar- 
nishing the  dish  with  fried  bread, 

Poulets  d  la  Cavaliere. 

A  la  Cavalieve^  meaning  Avithout  Art  or  Cere- 
mony. 

Truss  the  chickens  as  for  boiling,  the  legs  being  tucked 
into  the  inside,  flatten  the  breasts,  and  marinate  tfaeB«  four  or 
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itve  hours  in  oil,  with  lemoD  dices  peeled,  sprigs  of  parsle^^ 
whole  green  shallots,  a  clove  of  garlick,  thyme,  laurel,  basil^ 
salt  and  fine  spices;  then  tie  them  up  in  thin  slices  of  lard^ 
and  a  good  deal  of  paper,  widi  as  much  of  die  marinate  as 
you  can,  and  broil  them  on  a  slow  fire:  when  done,  take  off 
the  lard,  and  herbs  which  may  stick  to  the  chickens,' and 
acrve  with  what  sauce  you  think  proper. 

Paulets  Mignons  aiix  Ecrivisses. 

A  favourite  Dish  of  small   Chickens  with 
Craw-fish. 

Spltt  two  chickens  down  the  back,  and  bone  them  all  t» 
the  legs  and  wings  ;  stuff  them  with  a  raw  farce  called  Sal* 
picortf  cut  into  small  dice,  made  with  sweetbreads,  mush» 
rooms,  scraped  lard,  chopped  parsley,  gften  shallots,  salt,  and 
pepper ;  give  the  chickens  tlieir  proper  form,  and  sew  up 
the  back ;  tie  them  up  with  slices  of  lard,  and  bits  of  linen 
orstamine,  and  boil  them  in  a  pan  much  of  their  own  big- 
ness, with  broth,  a  glass  of  white  wine,  and  a  faggot  of  sweet 
herbs :  when  done,  take  off  the  lard,  wipe  the  fat  off  very 
clean,  and  serve  with  a  ragout  of  craw«fish  tails  and  cullis. 
You  will  find  die  way  to  make  it  in  the  cullis  articles. 

Poulets  d  la  Perk. 
Chickens  in  the  Form  of  Peafls. 

Split  two  chickens  and  bone  them  all  to  the  legs ;  fill 
each  half  with  a  Salpicon  as  before,  and  roll  it  in  the  shape 
of  a  pear),  cutting  the  leg  pretty  close  to  ^ive  it  a  pointed 
fonn ;  then  sew  diem  up,  and  braze  them  with  slices  of  veal 
>and  lard,  a  little  broth,  a  glass  of  white  wine,  two  slices  of 
peeled  lemon,  a  faggot,  huf  a  clove  of  garlick,  two  cloves, 
a  little  thyme  and  laurel,  pepper  and  salt :  when  done,  sift 
the  sauce,  and  skim  it  very  free  from  fat ;  add  a  little  cullis 
to  thicken  it,  reduce  to  a  sauce,  and  scn'e  upon  the  chickens. 

Poulets  au  Vin  de  Champagne. 
Chickens  with  White  Wine  Sauce, 

Take  two  large  fat  chickens,  truss  diem  like  fowls,  audi 
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}trd  th«m.  coan^y.;  give  thetti  t  fry  id  lard 'for  a  motteaty 
^en  put  iJbeia  into  ^  slew-pan  with  slices  bf  veal  and  batn, 
pod  the  lard  in  whidk  th^y  wart  fried  ;  cQvar..  them  with  thiR 
flicet-Qf  bacouy  a  Cilice  ot  peeled  lemon  updn  the  brei&t  of 
each,  a.t^agot,  two  cloves,  thyme^.  laurel,  a  i^y^  whole  miish-* 
foom»i:htf!u  a  clove  of  garlick,  and  a  glaae.  of  white  wine: 
when  done,  skim  and  sU't  the  sinice^  add  a  Utile  cuUia,  md 
serve  upon  the  chickens. 

Poulets  au  Fontife. 
Chickeiw,  PoutifF  Sauce. 

.  Scald  and  boil  eight  or  ten  small  onions ,  till  half  done, 
jOrain  them,  and. marinate  them  with  truffles  cut  into  dice, 
two  fat  livers,  fine  oil,  salt  and  pepper,  parsley^  shallots,  and 
a  little  basil,  all  finely  chopped :  split  two  middling  chickens, 
and  bone  them  all  to  the  legs;  put  the,  marinate  in  theu^ 
truss  the  Ic^  upon  the  breast,  sew  them  up,  and  give  them  a 
fry  with  a  bit  of  butter ;  then  tie  a  couple  of  slices  of  lemoo 
upon  tlie  breasts,  with  slices  of  bacon,  and  roast  them. 
Serve  wij;h  a  Sauce  au  Pontife^  which  you  will  find  in  the 
Sauce  Articles. 

Poulets  d  la  Folette. 
Wanton,  or  Fantastick  Chickens. 

Cut  carrots  tknd  parsneps  according  to  fancy,  and  boil 
them  in  broth,  with  half  a  dozen  small  onions ;  cut  also  a 
few  truffles  and  mushrooms,  and  a  slice  of  ham  into  dice ; 
put  tliese  last  in  a  stew-pan,  widi  cood  butter,  a  faggot  of 
sweet  herbs,  two  cloves,  diyme  and  laurel ;  give  them  a  fry 
in  the  butter,  then  add  veal  gravy,  and  a  glass  of  white  wine, 
and  boil  slowly :  when  done,  skim  the  fat  very  clean,  add  a 
little  cullis,  and  put  to  it  the  first  preparation,  with  half  a 
handful  oi'  olives  stoned.  Roast  two  middling  chickens, 
stuffed  Willi  a  little  farce  made  of  their  livers,  8cc.  and  rolled 
up  ill  slices  of  lard  and  paper :  when  done,  serve  the  ragout 
upon  them. 
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Poulets  d  la  Belle^vue. 
Chickens,  with  a  well^looking  Sauce. 

Boil  eight  or  ten  small  onion*  in  brddi  till  three 'parts 
done,  put  them  into  a  stew-pan,  with  some  melted  lard,  tw« 
slioef  of  lemon  peeled,  truffles  or  mushrooms,  fat  livers  cut 
into  flice,  pepper  and  salt;  simmer  slowly  about  half  an 
hour  without  liquid,  then  let  them  cool :  bone  two  good 
chickens,  and  stuff  them  widi  ike  ragout,  wrap  them  up  in 
Qlices  of  bacon^  with  pepper  and  salt,  a  few  green  shallots, 
sprigs  of  parsley,  and  a  double  paper  rubbed  over  with  good 
oil  or  melted  butter;  broil  them  slowly,  and  when  dk>ne, 
wipe  off  the  fat,  and  serve  with  a  sauce  i  la  Belh^tse,  which 
you  will  find  in  the  Sauce  Articles. 

Poulets  d  la  MariSe. 
Chickens,  Bride  Fashion. 

Bone  two  small  chickens,  stuff  them  with  fat  livers 
minced,  and  mixed  with  chopped  parsley,  one  shallot^  a  little 
basil,  scraped  lard,  pepper  and  salt;  marinate,  awhile  in 
good  oil,  then  wrap  them  up  with  thin  slices  of  bficon,  veal, 
ham,  and  double  paper ;  put  them  into  a  stew-^pan,  upon  a 
very  slow  fire :  when  done,  take  off  all  the  slice^y  and  serv^ 
wiUi  Sauce  Honpanil'    See  the  Sauce  Ajrticlea.  ^ 

PoiUets  d  FItaUmne. 
Chickens,  ItaUan  Fashion. 

Truss  a  couple  of  chickens  as  for  boiling,  lard  tiiem  with 
larding  bacon  and  ham  intermixed ;  give  them  a  ify  first  in 
butter,  then  in  a  stew-pan,  with  slices  of  veal,  and  the .  butter 
you  used  first,  a  faggot,  one  clove  of  garlick,  two'  of  spices, 
pepper  and  salti  covered  with  slices  of  lard,  and  half  a  lemon 
peeled  and  sliced;  soak  them  about  half  sui  hour,  and  dien 
add.  a  glass  Qf  white  wine.  Whea  done,  sift  the  sauce,  and 
akiuv,  tbf:  f^t  X  Add  a  little  butter  roUed  in  flour,  reduce  it  to 
thi^  cq»sisteuQet/(»f  a  sai|yQe,  and  servo  it  upon  tho  chickens. 
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Poulefs  c^  FAspic^ 
Chickens,  with  sharp  or  relishing  Sauce. 

BaiL  eight  small  white  onions  till  half  done,  and  put  them 
whole  into  a  stew-pan,  with  trufRes  or  mushrooms  cut  into 
dice,  chopped  parsley,  shallots,  fat  livers,  thyme,  laurel,  and 
two  spoonsful  of  good  oil ;  simmer  this  until  all  is  done  ten- 
der, add  pepper  and  salt,  and  then  let  it  cool:  split  two 
chickens,  take  out  the  hreast*bone,  and  stuff  them  with  the 
ragout ;  when  well  fastened,  give  them  a  fry  in  oil  or  butter, 
then  wrap  them  up  with  a  few  slices  of  lard  and  paper,  and 
finish  them  in'  roasdng.  Serve  with  Aspic  sauce,  as  set  forth 
in  die  Sauce  Articles.  ' 

Filets  de  Poulets  d  la  BSchamel  PannSe. 

Fillets  of  Chickens,  with  Bechamel  Sauce  and 
Bread  Cnimbs. 

Cut  off  the  hind  part  of  two  or  three  chickens  (viz!  the 
legs  and  rumps,  which.will  serve  you  for  another  dish),  and 
roast  the  breast,  first  wrapped  in  paper  well  rubb^  with 
butter;  when  done,  and  cold,  cut  all  me  meat  into  fillets,  to 
put  into  a  Bechamel  sauce,  and  place  it  in  the  dish  you  in- 
tend to  serve  to  table;  strew  bread  cnimbs  over  it,  basting 
whh  a  little  melted  butter,  and  give  it  a  colour  in  die  oven, 
or  with  a  salamander,'  or  the  cover  of  a  brazinc-pan. — You 
will  find  Bechamel  sauce  in  the  Sauce  Articles. — ^This  li 
also  done  with  the  remains  of  any  kind  of  cold  poultry. 

Filets  Souffiis  d  la  BichameL 
Fillets  raised,  Bechamel  Sauce. 

Put  a  bit  of  good  butter  into  a  stew^^n  with'  a  slice  of 
ham,  and  twx>  shallots  cut  into  bits,  a  few  basil  leaves,  and 
one  sliced  onion;  soak  all  togedier  upon  a  quick  fire,  adding 
cream  sufficient,  and  boil  it  till  the  sauce  is  of  a  good  con- 
sistence; sift  it  in  a  sieve,  add  pepper  and  salt,  and  then  put 
to  it  fillets  of  roasted  meat,  as  of  poultry,  rabbits,  partriii^es, 
&c.  with  the  whites  of  two  eggs,  first  well  beaten;  mix  all 
well  together,  and  pour  it  in  die  di^  you  intend  to  use; 
lastly,  sprinkle  bread  crumbs,  over  it,  place  veiy  small  bit» 
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of  butter  close  to  each  other  upon  the  crumbs,  give  it  colour 
as  in  the  former  direction,  and  serve  it  quite,  hot. 

Fleurms  d  la  Brunette. 
Flourish  in  Form  of  Petit  Pat6. 

Take  petit  pat6  moulds,  or  any  other,  and  garnish  the 
inside  with  very  thin  slices  of  bacon;  then  cut  truffles  in  the 
form  of  any  kind  of  flowers  you  please,  lay  them  upon  the 
bacon,  at  die  npper  part  of  the  moulds,  for  a  border,  and 
garnish  the  lower  with  any  sort  of  greens  of  different  colours, 
first  scalded,  and  rubbed  all  over  with  whites  of  eggs  to 
make  them  stick;  then  chop  the  parings  of  the  truf9es,  with 
breast  of  fowl  roasted,  udder,  scraped  lard,  half  a  shallot^ 
pepper,  salt,  and  four  yolks  of  eggs;  fill  the  moulds  with 
this,  cover  them  with  a  thin  slice  of  lard,  and  bake  them,  the 
oven  being  of  the  same  heat  as  for  petit  pat^s :  they  will 
only  require  about  a  quarter  of  an  hour  to  bake.  When 
done,  take  off  the  lard  at  the  top,  turn  them  over  carefully 
upon  the  cover  of  a  stew-pan,  and  then  take  off  the  first 
slices  of  lard  gently,  for  fear  of  displacing  any  of  the  gar- 
nishing: serve  with  a  good  cuUis  sauce,  mixed  with  a  little 
white  wine. — ^Any  other  kind  of  forced-meat  will  do  equally 
well. 

Poulets  d  la  Bricoliere.* 

Bone  two  or  diree  small  fat  chickens,  all  to  the  legjs, 
which  you  truss  upon  the  breasts;  give  them  a  few  turns  in 
a  stew-pan,  with  a  little  oil  or  butter,  and  two  slices  of 
peeled  lemon;  then  nut  them  into  another  pan  with  a  few 
slices  of  ham  and  veal,  the  oil  or  butter,  and  lemon  which 
you  used  before,  and  cover  them  over  with  slices  of  bacon, 
a  faggot,  one  clove  of  garlick,  two  cloves,  thyme,  laurel, 
pepper  and  salt;  soak  all  tliis  about  a  quarter  of  an  hour, 
then  add  a  glass  of  white  wine,  and  finish  the  brazing;  sift 
and  skim  the  sauce,  add  a  little  cuUis,  to  make  a  liaison,  and 
serve  upon  the  chickens. 

•  Thif  mine  is  taken  fW>m  the  way  in  which  they  are  traacd,  as  tf» 
.aenbliag  part  of  a  chaimiiiB's  itrap,  or  the  harness  of  a  shaft-hor^ 


A  a 
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Petifs  Poussbis  atix  Pavies. 
Small  Chickens,  and  Preserved  Nectarines. 

Truss  three  very  small  fat  chickens  quite  round,  and 
give  them  a  fry  in  butter ;  then  phice  a  few  sliced  of  lemon 
upon  the  breasts,  wrap  them  up  in  lard,  and  afterwards  in 
paper,  and  roast  them:  take  sectarines,  preaerred  in  vinegar, 
cut  them  hi  slices,  peel,  and  soak  them  in  water  awhile,  to 
take  off  the  acid;  mix  a  little  gravy  and  cullis  together,  put 
the  nectarines  in  it  to  warm,  and  serve  this  upon  the  cluck- 
ens. — You  may  also  cut  them  into  quarters,  and  simmer 
them  a  little  longer  in  the  sauce^  to  make  them  tender. 

Thes^  are  a  particular  kind  of  latter  nectarinei,  which  tba 
French  preserve  as  any  sort  of  pickles  in  Engllmd.   . 

FricassSe  de  Poulets  d  la  Bourdois. 

iFricasee  of  Chickens ;  after  the  Name  of  the 

Author,  Bourdois. 

Cut  two  small  chickens  as  usual,  and  put  them  into  a 
stew-pan  with  all  the  trimmings,  a  slice  of  ham,  a  faggot  of 
parsley,  green  shallots,  two  cloves,  thyme,  laurel,  and  a  few 
leaves  of  basil ;  soak  all  together  a  moment,  with  a  bit  of 
good  butter,  then  add  some  broth,  a  little  flour,  and  a  glass 
of  white  M'ine ;  boil  till  the  chickens  are  done,  and  the  sauce 
reduced;  then  make  a  liaison  with  two  or  three  yolks  of  eggs 
beat  up  with  a  little  broth,  a  few  drops  of  verjuice,  or  a 
leiiion  squeeze;  pour  this  upon  the  dish  you  intend  for  ttf- 
ble;  let  it  cool,  then  strew  it  over  with  bread  crumbs,  and 
Wnall  bits  of  butter,  close  to  each  other;  colour  it  in  die 
oven,  or  with  a  brazing-pau  cover,  or  a  salamander. 

Poideh  HistoriSs. 

:  Chickens,  garnished,  embellished,  or  colour- 
ed, &c. 

Truss  a  couple  of  large  chickens  as  to  roast,  give  them 
a  few  turns  over  the  fire  in  a  stew-pan,  with  butter,  and  a 
lemon  squeeze  to  preserve  their  whiteness;  then  take  them 
out,  and  wipe  the  breast  very  clean;  cut  a  large  onion  quite 


standi  wd  fostty  tliis^  take  two.or  thcee  rings,  vhich  dip  in 
v^Mtes^iOf  eggSy  und  apply  upoa  the  breagt;  and  in  dieiit  lay 
prepaiaticMw  of  different  colours,  in  proper  forms,  aa  your 
tuicy  AtH  direct,  basting  the  breast  of  the  chickens  with, 
ishiteaof  tfg^.  to  make  d^e  colour  stick;  then  cover  then 
oiKv  with  thuB  slices  of  lard^  and  put  then  into  a  slew-pan  to 
braze,  ^ with  a  few  slices  of  veal  and  ham,  and  a  faggot  of 
SM'eet  herbs,  two  cloves,  a  bit  of  laurel  leaf,  a  slice  of  lemon 
peeled,  pepper  and  salt,  a  ^ass  of  white  wine,  and  as  much 
good  broth;  cover  it  over  with  white  paper,  and  let  it  braze 
on  a  middlif^  fire  about  an  hour:  when  done,  take  off  the 
lard  gently ;  add  a  little  cuUis  to  the  sauce,  reduce  it  to  a 
goad  coDsistenoe,  sift  it,  skim  the  fat  dean  off,  and  serve  it 
bpohi  the  chickens.*  - 

Poulets  d.  la  Pierrettes. 
Chicken  Marbled. 

Take  qd  the  wings  of  three  pretty  large  chickens,  and 
lavd  them  all  «§  for  fricandeaux,  vir.  two  with  larding  bacon, 
two  wuk^  ham,  and  twowi*|^  truffles,  or  any  kind  of  roots 
of  an<^er  coloiur;  braze  dieni  between  a  few  slices  of  lard, 
with  roots,  a  faggot  of  sweet  herbs,  a  little  cousomm^,  and 
half  a  glass  of  white  wiue:  the  Rieat  being  done,  skim  and 
sift  the  braze,  add  a  little  cullis  to  the  sauce,  and  reduce  it 
on  die  fire  to  a  proper  consistence;  glaze  some  of  the  wings, 
lay  them  properly  intermixed  on  the  table  dish,  and  serve 
die  sauce  under  them. 

Culottes  de  Poulets  aiix  petit s  Onions. 
Chickens'  Rumps  with  small  Onions. 

CuLOTTBS  are  tlie  legs  and  rumps  cut  off  together,  which 
you  will  nattmilly  save,  after  using  the  breasts  for  fillets, 
forced-meat,  or  other  uses.  Tie  up  tliese  Cu/o^/e5  in  what 
form  you  please;  give  th^n  a  few  turns  on  the  fire  with 
good  butter,  then  put  them  into  a  stew-pan  to  braze,  with  a 

*  The  coloars  mentionecl  in  this  receipt  may  be  tiius  prepared,  viz. 
for  Hed,  use  craw-fisli  spawn,  chopped  ham,  or  some  of  the  colours  al- 
ready mentioned,  page  178. — For  Crrem,  use  herbs  of  a  good  flavour,  as 
ravigotte. —  YellotD  may  be  prepared  with  the  yolks  of  hard  eggs ;  and 
Whiiey  with  the  breast*)  of  poultry  finely  minced. 
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few  slices  of  ham  and  bacon,  a  faggot,  half  a  lenMmsfice^ 
and  smrfl  white  onions,  half  boiled;  cover  diem  over  with 
thin  slices  of  lard,  add  a  glass  of  white  wine,  or  a  Ittde  broth, 
and  braze  slowly ;  when  done,  sift  and  skim  the  sauce,  add 
two  spoonsful  of  veal  culiis,  reduce  the  sauce^  anil  serve  upon 
the  meat,  widi  a  lemon  squeeze,  if  not  relidiing  enough  of 
the  lemon  from  die  slices. 

Poidets  aux  EcrSvisses. 
Chickens  with,  or  as  Crawfish. 

Bone  two  or  three  middling  chickens,  then  roll  them 
pointed  at  the  neck  part,  and  braze  them  with  slices  of  lard 
and  ham,  two  or  three  slices  of  lemon  peeled,  two  spoonsful 
of  good  jelly  broth,  a  glass  of  white  wine,  salt  and  pepper,  a 
faggot  of  sweet  herbs,  half  a  clove  of  garlick,  and  as  many 
large  craw-fish  as  chickens;  they  will  only  require  about  an 
hour  to  do :  when  finished,  take  them  out,  and  wipe  the  fat 
off;  lay  them  on  the  dish  you  intend  for  table,  stick  the  neck 
part  into  the  tail  of  a  craw-fish,  the  body  upon  the  chicken, 
and  the  claws  on  the  side;  sif^  and  skim  die  sauce,  add  a 
little  veal  cuUis,  reduce  it,  and  serve  upon  the  chickens. 

Poulcts  (i  la  Broche  avec  Bagoiit  de  LSgiimes. 
Roasted  Chickens  with  stewed  Greens. 

Make  a  little  forced-meat  with  the  livers,  scraped  lard, 
chopped  parsley,  shallots,  pepper  and  salt;  stuff  a  couple  of 
chickens  with  this,  trussed  for  roasting;  lay  a  couple  of  sli- 
ces of  lemon  on  the  breasts,  and  wrap  them  up  with  thin 
slices  of  lard  and  paper;  roast  them,  and  serve  upon  what 
sort  of  stewed  greens  you  please,  as  spinage,  morels,  mush- 
rooms, cucumbers,  green  peas,  cardoons,  small  onions,  any 
sort  of  roots,  celery,  olives,  &c.  You  will  find  the  method 
to  dress  each  sort  in  the  arUcles  for  ragout. 

Poulets  d  la  Broche  a  differentes  Sauces. 
Roasted  Chickens  with  different  Sauces. 

RoASTf^D  or  broiled  chickens  may  be  served  with  what 
sauce  you  please,  as  Nonpareil,  tiivernoise,  Italienne,  Al4f- 
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riniere^  Celadon,  Colons,  Consomme,  Save,  8cc.  which  you 
ivill  fiiid  among  the  sauce  articles. 

Poulets  a  r Excellence. 
Chickens,  his  Excellency's  Fashion. 

Cut  a  quarter  of  a  pound  of  pickled  pork  into  thin  slices, 
and  soak  it  until  it  is  three  parts  done;  then  put  to  it  chop- 
ped truffles,  fat  livers,  parsley,  shallots,  and  whole  pepper; 
sbnmer  diese  together  till  all  is  done  enough,  with  a  glass  of 
white  wine,  addmg  two  yolks  of  eggs  to  thicken  it;  dien  let 
it  cool :  take  up  the  skin  of  two  fat  chickens,  and  stuff  some 
of  this  ragout  under,  and  put  the  rest  into  the  inside  of  the 
body;  truss  the  chickens  as  for  roasting,  and  give  them  a  frj 
in  a  stew-pan  with  butter,  and  a  lemon  squeeze ;  then  wrap 
diem  in  thin  slices  of  lard  and  paper,  to  roast.  Make  a 
sauce  after  this  manner :  garnish  a  small  stew-pan  with  thin 
slices  of  bacon,  veal  and  ham,  bits  of  carrots,  parsneps,  two 
sliced  onions,  a  parsley-root,  thyme^  laurel,  two  cloves,  a 
little  nutmeg,  and  a  spoonful  of  oil;  soak  it  about  half  au 
hour  in  a  stew-pan  well  covered;  then  add  a  glass  of  white 
wine,  as  much  broth,  and  braze  it  about  an  hour  and  a  half 
on  a  very  slow  fire;  sift  and  skim  the  sauce:  when  vou  are 
ready  to  serve,  chop  three  shallots  scalded,  add  a  little  butter 
and  flour,  nuke  a  liaison,  and  serve  upon  the  chickens. 

Poulets  d  la  Jardiniere. 

(From  the  Garden  Greens  which  make  the 
Sauce.) 

Make  a  sauce  with  a  few  slices  of  veal  and  ham,  bits  of 
carrots,  parsneps,  sliced  onions,  and  a  few  basil  leaves;  soak 
it  until  it  catches  a  little,  then  put  to  it  a  glass  of  white  wine, 
as  much  broth,  two  cloves,  and  one  of  j^arlick ;  boil  slowly 
to  reduce  to  a  sauce,  then  sift  and  skim  it ;  add  some  chop- 
ped scalded  chervil,  a  bit  of  butter  and  flour,  give  it  a  boil, 
and  serve  under  roasted  chickens. 


T Quiets  d  la  Bonne  Amie. 

Chickens  without  Art;   in  a  friendly,  easy 

Way. 

Cut  off  the  winss  of  four  middling  ehickens,  and  flatten 
them  with  the  handle  of  a  knife;  marinate  them  with  pepper 
and  salt,  chopped  parsley,  green  shallots,  mushorooms,  and  a 
little  good  oil ;  then  put  them  into  a  stew-pan,  sepaimtd|^ 
with  the  Qiariuate,  on  a  good  brisk  fire,  and  turn  them  sooo; 
ihey  >vill  be  done  in  about  a  quarter  of  an  hour:  take  ikm 
wings  out,  and  lay  them  on  the  dish  you  intend  for  table; 
add  two  spoonsful  of  cuUis  to  the  sauce,  and  skkn  it  imU:; 
when  ready^  add  also  a  good  lemon  squeeze^  and  serre  upott 
Uie  meat. 

Poulets  en  Papilloiies. 
Chickens  in  Paper. 

^  Make  a  farce  with  three  hard  yolki^  of  eggs,  two  fat 
livers,  caifs  udder,  beef  marrow,  green  shallots,  and  chopped 
Tnushiooms ;  add  two  yolks  of  raw  eggs  to  mix  it  wcU  toge- 
ther,  with  pepper  and  salt:  cut  two  chickens,  each  into  four 
pieces,  being  first  Iwned;  stuff  each  piece  with  some  of  this 
farce,. roll  Uiem  rbuttd,,  fasten  them  well,  and  give  them  a 
few  turns  in  a  stew-pan,  with  laixl  and  butter,  a  few  fine 
spicesy  chopped  mushrooms  and  parsley;  then  cover  them 
with  thin  slices*  of  lard,  and  double  paper,  and  bake  them  in 
the  oven :  when  done^  ^foJd  the  paper  and  bacon,  save  as 
much  of  the  herbs  as  you  can,  to  mix  with  a  little  gravy  and 
cullis,  warm  them  togedier,  add  a  lemon  squeeze,  and  serve 
upon  the  chickens. 

♦ 
Poulets  d  la  Dauphine. 

Chickens,  Dauphin  Fashion. 

Make  a  farce  witlL  the  livers,  butter,  nutmeg,  parsley, 
shallots,  pepper,  salt,  mushrooms,  and  two  yoJks  of  eggs; 
stuff  the  chickens  m  ith  this  farce :  when  roasted  sufficiendy, 
put  a  little  farce  under  the  wings  and  legs,  made  of  bread 
crumbs,  butter,  chopped  parsley,  shallots,  pepper  and  salt ; 
put  the  chickens  into  a  stew-pan,  breasts  undermost,  with 


half^  g^  of  whale  wme,  and  two  tpoonsfiil  of  jeLlj  brodi; 
ttBimer  them  about  a  quarter  of  an  hour:  when  ready,  add  a 
kmon  squeeze. 

Toulets  en  Saucissons. 
Chickens,  as  large  Sausages. 

Make  a  farce  with  bread  crumbs,  cream,  breast  of  fowl 
roasted,  calfs  udder  half  boiled,  a  Uttle  tripe  or  beef  mar- 
row, a  few  onions  baked  in  ashes,  chopped  parsley,  shallots, 
muArooms,  salt,  fine  spices,  a  small  spoonful  of  brandy, 
and  five  raw  yolks  of  eggs:  make  also  another  farce,  called 
Salpicon^  with  a  scalded  sweetbread,  a  few  livers,  mush* 
rooms.  Slid  a  little  salt  and  pepper:  split  two  chickens  at 
the  back  bone  thoroughly,  put  upon  each  half  some  of  the 
first  farce,  and  upon  this  some  of  the  second;  roll  them 
round  like  sausages,  tie  them  well  with  packthread,  and 
braze  them  with  a  glass  of  white  wine,  as  much  broth,  and  a 
few  slices  of  lard :  when  done,  let  them  cool ;  then  put  the 
remainder  of  the  farce  round  the  chickens,  wrap  tnem  in 
cowl,  baste  them  with  whites  of  eggs,  dip  them  in  eggs,  and 
strew  them  with  bfead  crumbs;  and,  lastly,  put  them  int^ 
the  oven,  until  the  co\i'l  is  of  a  fine  brown  colour. — For 
sauce,  sift  the  broth  in  which  they  were  brazed,  mix  a  little 
cullis,  skim  it  well,  add  a  lemon  squeeze,  and  serve  uader 
the  chickens. 

Ponlets  d  FAmiraL 
Chickens,  Admiral  Fashion. 

Make  a  farce  with  the  livers  of  two  chickens  chopped^ 
with  truffles,  parsley,  shallots,  scraped  lard,  pepper  and  salt; 
stuff  the  chickens  with  it,  and  give  them  a  fry  in  a  stew-pan 
with  butter;  truss  them  for  roasting,  wrap  them  up  in  slices 
of  lard,  a  few  slices  of  lemon  upon  the  breasts,  and  double 
paper  rubbed  with  oil  or  butter,  and  tlien  roast  them :  take 
some  large  oysters,  scald  them  in  their  own  liquor,  being 
bearded  as  for  ragout;  rub  the  bottom  of  a  stew-^pan  with 
butter,  and  lay  a  down  of  sliced  truffles  or  mushrooms,  with 
•a  Uttle  «alt  and  pepper,  chopped  parsley,  and  shallots;  upofi 
tbifl  lay  a  bed  of  oysters,  and  continue  in  this  manner  two  or 
three  times  over,  pouring  a  little  oil  or  melted  butter  upon 
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Aem;  cover  die  stew-pan,  and  soak  it  about  a  quarter  of  an 
kouf  on  a  slow  fire,  then  drab  the  oysters  and  truffles  to  j^ut 
upon  the  chickens;  add  a  little  cullis  to  the  sauce,  and  give 
it  a  boiling  with  a  glass  of  white  wine;  skim  the  sauce  very 
clean  of  fat^  and  add  a  lemon  squeeze,  when  ready  to  serve  ^ 
upon  the  chickens. 

Poulets  a  la  Tartare. 
Chickens,  Tartary  Fashion. 

Truss  two  chickens  as  for  boiling,  split  them  at  the  back, 
and  marinate  them  a  while  in  good  oil,  chopped  pardey, 
shallots,  mushrooms,  a  trifle  of  garlick,  salt  and  pepper; 
make  as  much  of  the  marinate  stick  to  them  as  possible, 
garnish  them  with  bread  cruml)8,  and  broil  them  on  a  slow 
fire,  basting  with  the  remainder  of  the  marinate:  serve  widi 
Saiu^  Remoulade  in  a  boat. — ^You  will  find  the  way  to 
make  it  in  die  sauce  articles. 

Peukts  entre  deux  Plats. 

Chickens   done   between  two   Dishes,   viz. 
Stewed  slowly. 

Lard  two  small  chickens,  half  lard  and  half  ham,  and 
stuff  them  with  a  farce  made  of  their  livers,  &c.  put  diem 
between  two  deep  dishes,  widi  slices  of  bacon,  pepper,  salt, 
a  few  pounded  cloves,  bits  of  carrots  and  parsneps,  slices  of 
onions,  sprigs  of  parsley,  two  slices  of  peeled  lemon,  and  half 
a  glass  of  white  wine;  simmer  them  on  a  slow  fire:  when 
done,  sift  and  skim  the  sauce,  add  a  bit  of  butter  and  flour  to 
make  a  Uaison,  and  serve  upon  the  chickens;  which  ought  to 
to  be  very  white. 

Poulets  MarinSs. 
Chickens  Marinated. 

Cut  one  or  two  chickens  as  for  fricasee,  and  put  the 
pieces  into  warm  water  as  you  cut  them;  then  drain  the  wa- 
ter off,  put  them  for  about  two  hours  in  a  marinate  made  of 
water  and  vinegar,  pepper  and  salt,  sprigs  of  parsley,  whole 
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ikillotii  flKees  oS  onioiis,  lemony  tiij^me,  laurel,  and  cloves; 
keep  die  maryiate  on  bot  asliety  to  give  it  moi^  taste>  then 
wipe  the  chickens  quite  clean  with  a  linen  cloth;  dip  each 
piece  in  whites  of  eggs,  flour  them  over^  and  fry  them  in  oil 
or  hog's  lard  briskly,  to  give  them  a  good  colour,  and  serve 
with  fried  parsley. 

Poukts  d  la  Sainte  Menekoult. 
Chickens  broiled. 

Truss  one  or  two  chickens  as  for  boiling,  cut  them  in 
halves,  and  flatten  them  wifli  die  handle  of  a  knife;  lard  diem 
widi  half  ham  and  half  lard,  and  boil  them  on  n  slow  fire,  in 
a  St.  Menehoult,  which  is  done  by  putting  a  spoonful  of 
flour  into  a  stew-pan,  widi  milk  sufficient  to  boil  the  chick* 
«n8,  salt  and  pepper,  diopped  parsley,  shallots,  thyme,  laurel, 
coriander,  bits  of  roots,  shces  of  onions,  and  a  bit  of  butter : 
when  this  boils,  put  in  the  chickena;  and  when  dope,  take 
them  out,  roll  tnem  in  bread  crumbs,  and  broil  them,  or 
give  them  colour  in  die  oven,  or  with  a  brazingnpan  cover: 
serve  with  sauce  a  la  Nivemoise,  (see  Sauce  Articles)  or 
with  any  other  rdWpg  sauce,  as  you  shall  tbiak  proper. 

Fricandeaux  de  Foulets  d  FEspagnole. 
Fricandeaux  of  Chickens,  Spanish  Fashion. 

BoNB  two  or  diree  middling  chickens  thoroughly,  and 
stuff  them  with  H  farce  made  of  fat  livers,  scraped  lard,  two 
yoUcs  of  eggs,  pepper,  salt,  and  one  shallot  chopped  v&y 
tine;  sew  them  up  to  hinder  the  farce  from  getting  out,  and 
give  them  a  few  turns  in  a  stew-pan  with  butter;  wipe  them, 
and  lard  like  a  fricandeau ;  braze  them  in  good  broth,  with 
a  slice  of  ham,  a  faggot,  a  litde  basil,  two  cloves,  and  half  a 
clove  of  garlick :  when  done,  take  them  out,  ^ift  the  sauce, 
and  reduce  it  to  a  glaze,  to  put  over  the  larded  part:  serve 
with  a  Spanish  sauce.     See  the  Sauce  Articles. 

Poidets  au  Verd-PrS, 
Chickens  with  a  Meadow-green  Sauce. 

Make  a  &rce  with  the  livers^  scraped  lard,  chopped 
B  b 
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piirsley,  green  shallots,  pepper  and  salt;  stuff  the  duckens 
mth  ity  wrap  them  m  slices  of  lard  and  paper,  and  roast 
diem :  serve  with  the  above  sauce,  which  you  will  find  in 
die  Sauce  Articles.  % 

Poulets  d  la  CardinaL 
Chickens  the  Cardinars  Fashion. 

Cut  the  breast  bones  out  of  two  fat  chickens,  and  sepa* 
rate  the  skin  from  the  flesh  without  breaking  it;  stuff  them 
bet^ixen  with  craw-fish,  butter,  a  iitde  pepper,  salt,  two 
leaves  of  basil,  and  one  clove  of  shallots  finely  chopped; 
sew  up  the  skin  very  well,  and  give  them  a  few  turns  in  a 
stew-pan  over  die  fire  with  butter;  than  wrap  them  up  in 
slices  of  bacon  and  paper  to  roast:  make  a  sauce  with  good 
jelly  brodi,  and  half  a  glass  of  white  wine,  or  a  lemon 
squeeze:  when  ready,  add  a  bit  of  craw-fish  butter,  and 
serve;  upon  the  chickens. 

Matelotte  de  Poulets  d  la  Broche. 
Matlot  of  Chickens  roasted. 

Scald  a  dozen  of  small  white  onions,  and  put  them  into 
a  stew-pan,  with  mushrooms,  a  faggot  of  sweet  herbs,  green 
shallots,  thyme,  laurel,  two  or  three  fat  livers,  and  a  bit  of 
good  butter;  when  fried  a  Iitde,  add  half  a  glass  of  white 
wine,  cullis  and  broth,  salt,  pepper,  and  a  Iitde  vinegar  or 
small  capers  whole:  serve  under  a  couple  of  roasted  chick- 
ens, and  ganiish  the  dish  with  fried  bread. 

Matelotte  de  Poulets  d  tAnguille. 
Matlot  of  Chickens  with  Eel. 

Cut  two  chickens,  each  into  quarters;  put  them  bito  a 
stew-pan  with  a  good  bit  of  butter,  a  faggot  of  parsley,  shal- 
lots, thyme,  laurel,  one  clove  of  garlick,  three  of  spices,  and 
one  dozen  of  small  onions,  first  scalded ;  soak  this  awhile, 
then  add  a  glass  of  white  wine,  or  more,  two  or  three  spoons- 
ful of  cullis,  pepper  and  salt :  when  the  chickens  are  half 
done,  put  to  diem  an  eel  cut  in  pieces,  and  half  a  spoonful 
of  whole  capers;  and  when  quite  done,  take  out  the  faggot 
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•nd  gailidcy  tad  wnre  die  rest  upon  die  diickeiis;  ganiisk 
jround  Hiridr  fried  bread. 

Matelotte  de  Poulets.  Cuits. 
Matlot  of  roasted  Chickens. 

Gut  roasted  chickens  as  for  a  fricasee,  and  skim  them; 
place  die  bits  properly  on  the  dish  you  intend  for  table,  and 
put  a  litde  broth  to  diem  to  warm;  make  a  ragout  of  small 
onions,  first  scalded,  then  boiled  in  broth  and  cuUis,  with 
a  faggot  of  parsley,  shallots,  half  a  leaf  of  laurel,  thyme,  and. 
two  cloves:  when  three  parts  done,  put  to  it  one  dozen  of 
small  craw-fish,  and  a  little  salt  and  pepper;  and  when  ready, 
.add  a  little  vinegar,  and  serve  upon  the  chickens. 
# 

Grenadins  de  Poulets. 

Shall  fricandeaux,  done  after  the  same  manner  as  the 
large  ones,  stujSfed^  larded,  and  glazed. 

Poulets  aiLV  Trufes. 
Chickens  with  Truffles. 

Gaknish  the  bottom  of  a  stew-pan  with  slices  of  lard 
and  ham,  truffles  sliced  or  whole,  a  faggot  of  sweet  herbs,  a 
htde  basil,  two  cloves,  pepper  and  salt;  truss  two  chickens 
as  for  roasting,  and  put  them  into  die  stew-pan,  covered  widi 
slices  of  lard;  soak  them  on  a  middling  fire  about  a  quarter 
of  an  hour,  then  add  a  glass  of  white  wine,  and  finish  on  a 
slow  fire:  when  done,  sift  and  skim  the  sauce,  add  two 
spoonsful  of  cuUis,  and  reduce  it  to  a  sauce  consistence;  put 
the  truffles  round  the  chickens,  and  serve  the  sauce  upon 
diem. — Chickens  roasted  with  truffles,  are  also  done  by 
stuffing  them  with  the  livers  and  truffles  chopped  together, 
and  mixed  widi  a  little  butter:  serve  with  a  ragout  of  truffleiT 
under  them. 

Poulets  h  la  Saint  Cloud. 
Chickens,  St.  Cloud  Fashion. 

Bone  two  chickens  all  to  the  legs,  and  stuff  them  with  a 
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tagont  nudt  oF  smafl  ooimiSy  chopped  tnObB  er  ttitillirocin% 
fat  livers,  and  anchovies,  all  cut  into  dice^  and  wdl  boiM 
with  pretty  thick  cullis;  sew  up  t^e  chickens,  and  truss  them 
as  if  they  were  not  boned;  give  them  a  fry  in  oil  or  fresh 
butter,  and  braze  them  iu  some  good  cullis,  upon  a  slow  fire^ 
between  slices  of  lard  and  lemon :  when  done,  sift  and  skim 
the  sauce,  add  a  little  more  cullis,  pepper  and  salt,  and  serve 
upon  the  chickens^ — You  may  aiso  serve  witb  what  Bauce 
you  tfakkk  proper,  being  bnaxed  and  staffed  after  diis  mamcr. 

Poukts  a  la  Liaism  aux  petite  Oeufs  Composes. 

CWckens,  Liaison  Sauce,  and  small  Eggs 
Shammed, 

Cut  two  chickens  into  quarters,  and  braze  them  with 
slices  of  lard,  a  glass  of  white  wine,  a  faggot  of  parsley, 
green  shallots,  a  little  basil,  one  clove  of  garlick,  two  cloves, 
a  bit  of  butter,  flour,  salt,  pepper,  a  slice  of  ham,  mnd  one  or 
two  spoonsful  of  cullis :  when  done,  sift  the  sauce,  skim  the 
fat  clean  off,  and  add  three  yolks  of  eggs  beat  up  with  some 
of  the  sauce. — While  the  chickens  are  brazing  make  your 
sham  eggs  after  this  manner:  soak  bread  crumbs  in  good 
cullis,  until  it  is  quite  thick;  put  It  into  a  mortar,  with  one 
clove  of  shallots  chopped  very  fine,  a  spoonful  of  beef  mar- 
row melted,  and  four  or  five  hard  yolks  of  eggs;  pound  these 
together  \i'ifli  pepper  afid  salt,  then  add  two  raw  yolks  of 
eggs;  mix  it  well  all  together,  make  it  into  little  balls,  whidi 
'roH  in  flour,  and  put  a  moment  into  boiling  broth;  then  put 
tliem  into  the  sauce  as  prepared,  and  serve  xxpoa  the  chickens. 

Poukts  d  la  Villageoise. 
Chickens,  Country  Fashion* 

Cut  out  the  breast-bones  of  two  chickens,  and  truss  them 
as  for  boiling;  give  them  a  fry  in  butter,  krd  the  breasts  widi 
sprigs  of  parsley,  the  sides  with  lard,  and  roast  them,  basting 
with  hog's  lard  to  keep  the  parsley  crisp:  when  they  are 
done,  have  ready  a  well-tasted  ragout  of  cucumbers,  split 
the  breasts,  and  pour  it  into  the  chickens;  serve  undar  a 
good  cullis  sauce. 
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Paulets  au  Gratin. 
Chickens  in  Gratin. 

Take  roasti^^  chickens,  such  as  have  been  at  table,  or 
others,  cut  diem  ioi  pieces,  and  put  them  into  a  stew-pan  with 
a  few  spoonsful  of  cullis,  haJf  a  glass  of  white  wine,  a  bit  of 
butter,  chopped  parsley,  shallots,  mushrooms,  pej^r  and 
salt;  simmer  all  together  about  a  quarter  of  an  hour;  lay  tha 
chickens  in  the  dish  you  intend  for  table,  with  half  of  the 
sauce  in  the  bottom,  and  bread  crumbs  or  crust  parings; 
aunmer  it  unjtil  it  catches;  (which  w  the  meaning  of  gratin) 
when  ready,  add  the  remainder  of  the  sauce  upou  the 
chickens. 

Poulets  en  Surtout. 
Chickens,  Masqueraded, 

Cut  two  chickens  uito  quarters,  and  braze  them  with  sli- 
ces of  lard,  a  few  slices  of  lemon  peeled,  a  little  consomm6, 
|>epper,  salt,  a  faggot,  and  two  cloves:  cut  a  large  eel  into 
pretty  long  pieces,  and  split  each  in  two,  without  quite  sepa- 
rating them;  take  out  the  boiies,  and  lard  the  outside  with 
£ne  lard;  boil  this  in  veal  cuUis;  whith,  when  done,  reduce 
to  a  glaze,  to  glaze  the  eel  with:  lay  the  pieces  of  chickens 
in  the  table  di£,  and  a  piece  of  eel  upon  each:  serve  with  a 
Spanish  sauce,  or  any  other,  accoi^ding  to  fancy  and  convi>- 
luence. 

Poulets  d  la  Reine. 
Chickens,  with  Sauce  k  la  Reine. 

Take  roasted  chickens,  which  have  served  before;  cut  all 
the  flesh  from  the  breast,  and  cut  out  the  breast  bone:  mince 
the  meat,  and  mix  it  widi  a  farce  made  of  bread  crumbs, 
cream,  beef  suet,  scraped  lard,  chopped  parsley,  shallots, 
pepper,  salt,  nutmeg,  and  four  or  five  yolks  of  eggs;  fill  the 
chickens  with  this,  as  if  whole ;  smooth  them  widi  a  knife 
dipped  in  whites  of  eggs,  strew  them  over  with  bread  crumbs, 
and  bake  them  in  the  oven :  serve  ^ith  a  sauce  a  la  Reine. 
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Potdets  au  CSIadon. 
Chickens  with  Sea-green  Sauce. 

Scald  a  good  quantity  of  parsley  and  garden  crtgsea,  or 
«ny  other  herbs;  squeeze  die  water  out,  and  pound. the 
herbs  very  fine ;  put  them  into  a  stew-pan  with  a  good  deal 
of  butter ;  simmer  them  about  half  an  hour,  and  then  sift 
ihem  in  a  stamiue,  pressing  hard  with  a  spoon  to  extract  the 
juice  of  the  herbs :  take  part  of  this  butter  to  make  a  farce, 
with  the  hvers  chopped,  salt  and  pepper ;  stuff  the  chickens 
with  it,  and  wrap  them  in  slices  of  bacon  and  paper  to 
roast;  put  two  or  three  spoonsful  of  cullis  into  a  smatt 
stew-pan,  boil  it  a  moment,  and  put  to  it  some  of  die  former 
butter.  Add  a  lemon-squeeze,  when  ready  to  serve,  upon 
the  chickens. 

Poulets  a  VAnglotse. 
Chickens,  English  Fashion. 

Put  half  a  pint  of  cream  into  a  stew-pan,  with  as  muck 
milk,  and  a  handful  of  bread  crumbs ;  .simmer  this  till  the 
liquid  is  quite  reduced  to  a  thick  pap,  then  add  four  or  fire 
hard  yolks  of  eggs  chopped,  a  good  bit  of  butter,  chopped 
parsley,  shallots,  pepper  and  salt,  a  little  grated  nutmeg,  and 
three  raw  yolks  of  eggs  to  make  the  mixture  ;  stuff  a  couple 
of  good  fat  chickens  with  it^^vhich  ought  to  be  trussed  as  for 
bofling,  place  a  few  slices  of  peeled  lemon  upon  them,  wrap 
them  up  in  lard,  and  roast  them :  make  a  sauce  with  a  good 
bit  of  butter  rolled  in  flour,  die  chickens'  livers  boiled  and 
minced,  a  few  chopped  capers,  one  anchovy,  a  few  drops  of 
vinegar,  pepper,  salt,  and  nutmeg ;  reduce  it.  as  a  white  liai- 
son, and  serve  over  the  chickens,  being  first  stripped  of  the 
lard  and  lemon  slices. 

Poulets  en  Caisses. 
Chickens  in  Paper  Cases. 

Take  roasted  chickens,  and  cut  all  the  white  meat  into 
large  fillets;  marinate  it  about  an  hour,  with  a  litde  oil, 
parsley,  shallots,  mushroom^,  half  a  bay-leaf,  pepper  and 
salt ;  make  cases  of  white  paper,  put  the  fillets  therein  with 
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lii^  muinate^  and  place  diem  ia  the  oven  or  under'  a  braz- 
ing-pan cover.  When  done,  wipe  off  the  fat  as  much  as 
'  possible^  and  add  a  little  cullis,  and  a  lemon  squeeze. 

Povlets  au  Romestic. 

Chickens,  au  Romestic,  or  with  a  Cullis  made 
with  Fragments. 

Take  a  rabbit  kept  long,  and  cut  as  many  fillets  (without 
t>ones)  as  jou  can  ;  marinate  these  about  an  hour  in  melted 
butter  or  good  oil,  with  chopped  truffles,  mushrooms,  shal- 
lots, parsley,  pepper,  salt,  and  nutmeg;  take  out  the  breast 
bones  of  two  chickens,  without  breaking  the  skin,  fill  them 
np  with  the  fillets  of  rabbits  and  the  marinate,  sew  them  up 
very  well,  and  truss  them  for  roasting ;  give  them  first  a  iry 
in  butter,  and  then  roast  them,  wrapped  in  slices  of  lard 
and  paper.  For  the  sauce,  simmer  the  carcass  of  the  rabbit 
chopped  in  jpieces,  with  legs  and  pinions  of  poultry,  adding 
thereto  half  a  glass  of  white  wine,  and  three  spoonsful  of 
good  well-tasted  cullis ;  sift  it,  and  serve  upon  the  chickens* 
You  may  also  serve  with  a  sauce  made  with  the  above  cullis, 
or  with  any  kind  of  game. 


Cuisses  de  Poulets  d  differentes  Sauces  ct 
Ragouts. 

Legs  of  Chickens,  with  different  Sauces  and 
Ragouts. 

When  you  have  occasion  to  use  the  white  meat  of 
chickens  ^y  itself  (^vhich  is  often  the  case  where  a  deal  of 
work  is  done),  the  legs  may  also  serve  for  a  good  dish. 
Braze  them  .with  pieces  of  lard,  and  a  few  slices  of  lemon, 
to  keep  them  white.  Serve  them  with  what  ragout  or  sauce 
you  think  proper. 

Poulets  it  la  Duchesse. 
Chickens,  the  Duchess's  Fashion. 

Cut  some  artichokes  as  for  frying,  leaving  only  a  few  of 
the  tender  leaves ;  scald  them  a  moment  in  boiling  water, 
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ind  then  in  broth,  with  a  few  slices  of  lemon,  pepper  ami 
salt :  roast  two  small  fat  chickens,  and  make  a  sauce  with 
chopped  parsley,  shallots,  mushrooms,  a  bit  of  butter,  mni 
flour ;  add  to  this  half  a  p;la8s  of  white  wine,  two  spoonsfhl 
of  rich  jelly  broth,  and  a  Lttle  sprig  of  fennel ;  boil  Uie  sauce 
a  moment  and  skim  it  well.  When  the  chickens  are  ready, 
put  them  on  the  dish,  die  artidiokes  round  them,  and  tht 
ftauce  over  all. 

Poulets  aux  petit  Pois. 
Chickens  with  green  Peas. 

Cut  one  or  two  chickens  as  for  a  fricasee,  put  them  in  s 
stew-pan  with  a  little  broth,  a  good  bit  of  butter,  flour,  s 
faggot  of  parsley,  shallots,  and  a  Uttle  mint;  when  half  done, 
put  a  quart  of  green  peas  into  the  same  pan,  boil  on  a  alow 
fire,  and  add  two  spoonsful  of  cuUis  and  a  litde  salt ;  let  the 
sauce  be  short,  and  take  out  the  faggot  before  you  serve.^^ 
If  you  would  have  it  white,  add  three  yolks  of  eggs  beat  up 
with  cream  (leaving  out  the  cuUia  and  gravy),  give  it  a  boil, 
stirring  it  continually,  and  reduce  the  liquid  as  much  aa 
possible. 

Poulets  d  la  Poele. 
Chickens  in  a  Hurry. 

SiNOE  a  couple  of  chickens  trussed  as  for  boiling,  spEt 
them  at  the  back,  and  flatten  them  pretty  much  with  a 
cleaver,  or  any  thing  else ;  scald  a  few  slices  of  fillet  of  veal, 
and  lay  theiii  in  the  bottom  of  a  stew-pan,  with  a  slice  of 
ham  and  two  or  three  slices  of  peeled  lemon;  parboil  the 
chickens  with  a  good  piece  of  butter,  two  spoonsful  of  oil, 
chopped  parsley,  shallots,  mushrooms,  pepper,  and  salt;  thea 
lay  them  in  the  first  stew-pan  upon  die  veal,  sprinkle  some 
chopped  sweetbreads  over  them,  and  cover  them  over  witi^ 
flices  of  lard;  let  them  soak  about  a  quarter  of  an  hour  on  a 
slow  fire,  add  a  small  glass  of  white  wine,  and  finish  the  braz- 
ing ;  then  take  out  the  chickens,  sift  the  liquid,  and  add  to  it 
some  good  cullis ;  boil  it  a  moment,  skim  it  very  free  from 
fat,  add  a  lemon  squeeze,  if  necessary,  and  serve  upon  the 
chickens. — A  fowl,  pigeons,  or  any  other  kind  of  poultry, 
may  be  dressed  after  the  same  maimer.  ^ 
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Poulets  au  Parmesan. 
Chickens  with  Parmesan  Cheese- 

Braze  a  couple  of  chickens  with  slices  of  veal  and  ba- 
con,  a  faggot  of  parsley,  shallots,  thyme,  laurel,  a  little  basil, 
two  cloves,  and  half  an  onion;  let  them  soak  some  time; 
then  add  half  a  glass  of  white  wine,  a  little  brodi,  whole 
pepper,  salt,  a  good  bit  of  butter,  and  a  Uttle  cullis :  when 
done,  sift  and  skim  the  sauce;  put  part  of  it  into  the  table 
dish  with  rasped  Parmesan  over  it,  and  the  chickens  upon 
that;  baste  them  with  the  remainder  of  the  sauce,  and  sprin-* 
kle  more  Parmesan  over  them;  put  them  into  the  oven,  or 
under  a  brazing-pan  cover,  with  heat  enough  to  give  tliem  a 
fine  yellow  colour :  lastly,  clean  the  border  of  the  dish,  and 
serve  with  a  short  sauce. 

Poulets  au  Blanc-mange. 
Chickens  with  a  Blanc-mange. 

Make  a  blanc-mange  with  a  pint  of  cream,  boiled  with  a 
little  coriander,  and  a  laurel  leaf;  take  it  off  the  fire,  and  put 
to  it  a  handful  of  sweet  almonds,  finely  pounded;  sift  it  in  a 
•tamine  several  times,  then  add  four  or  five  raw  yolks  of  egga 
beat  up  with  a  little  cream;  put  it  on  the  fire,  stirring  it  con- 
stantly, for  fear  the  eggs  should  curdle :  mince  the  breast  of 
a  fowl  roasted  very  fine,  with  beef  marrow,  seasoned  with 
p^per,  salt)  and  nutmeg,  and  mix  all  together.  Bone  two 
chickens,  all  to  the  wings  and  legs,  and  stu£F  them  with  this 
Blanc-mange,  truss  them  properly,  and  sew  them  up  very 
well ;  put  mem  a  moment  in  boilins  water,  to  scald ;  braze 
them  with  slices  of  lard,  some  milk,  a  faggot,  two  whole 
shallots,  pepper  and  salt;  when  done,  prick  them  in  three  or 
four  places  to  let  the  fat  out,  and  wipe  them  with  a  cle^n 
cloth ;  serve  with  a  cullis  d  la  Heine. 

Poulets  au  Verjus. 
Chickens  with  Verjuice  Grapes  or  others. 

Put  a  good  handful  pf  verjuice  grapes  into  boiling  water 
for  a  moment  to  scald ;  then  put  diem  into  a  stew-pan  with 
two  or  three  spoonsful  of  good  cullis  and  jelly  broth,  a  piece 

c  c 
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of  butter,  pepper,  and  salt:  serve  this  upon  a  couple  of 
chickens  roasted,  and  stuffed  widi  their  livers,  S&c. 

Poulets  au  Sultan. 
Chickens,  Turkish  Fashion* 

Make  a  farce  with  a  sweetbread  scalded,  fat  livers,  and 
mushrooms,  cut  into  dice,  with  scraped  lard,  pepper  salt, 
chopped  parsley,  and  shallots;  stuff  two  boned  chickens 
with  this,  braze  diem  with  slices  of  bacon  and  lemon,  first 
peeled,  slices  of  veal,  one  or  two  small  bits  of  ham,  a  fagrot, 
half  a  laurel  leaf,  two  cloves,  a  little  broth,  and  half  a  glass 
of  white  wine;  braze  them  on  a  slow  fire  about  an  hour, 
then  sift  and  skim  the  sauce ;  add  a  little  veal  cullis,  and 
small  yolks  of  hard  eggs,  or  sham  ones,  as  before  directed 
(nee  Poulets  aux  Petits  Oetifi,  page  196);  boil  it  half  ^ 
quarter  of  an  hour,  and  serve  upon  the  chickens. 

Poulets  d  la  Favorite. 
Favourite  Chickens. 

Bone  two  chickens  thorou^y,  and  make  a  good  farce 
with  breast  of  fowl  roassed,  beef  suet  or  pounded  lard,  sweet 
herbs  finely  chopped,  pepper,  salt,  and  yolks  of  eggs,  suffici- 
ent to  mix  it  well ;  cut  the  chickens  in  two,  and  lay  some  of 
this  farce  upon  each  half;  cut  an  eel  into  fillets,  which  lay 
upon  the  farce,  and  cover  it  over  with  the  remainder,  smooth- 
in^  it  with  a  knife  dipped  in  white  of  eggs;  then  roll  up  the 
chickens  in  sKces  of  lard  and  pieces  of  stamine,  and  tie  them 
well  with  packthread;  braze  them  in  broth  with  two  glasses 
of  white  wine,  a  faggot  of  parsley,  green  shallots,  a  laurel 
leaf,  thyme,  half  a  clove  of  garlick,  two  of  spices,  pepper 
and  salt;  when  they  are  done,  take  off  the  lard,  and  wipe 
the  chickens  very  clean,  squeeze  them  a  little  in  a  cloth  to 
get  the  fat  out,  and  serve  with  a  sauce  made  after  this  man- 
ner :  put  two  slices  of  fiUet  of  veal  into  a  stew-pan,  with  one 
slice  of  ham ;  soak  it  on  a  slow  fire  about  half  ah  hour,  then 
add  two  or  three  glasses  of  white  wine,  and  two  spo^msful  of 
good  cullis ;  boil  it  about  half  an  hour,  to  reduce  it  to  the 
consistence  of  a  sauce;  sift  it,  skim  it  very  clean,  and  serve 
it  upon  the  chickens. 
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Paulets  en  Salade. 
Chickens  in  Salad. 

Cut  one  or  two  good  lettuces  as  for  salad,  put  them  in 
the  bottom  of  your  mad  dish,  and  upon  them  fillets  of  roast- 
ed chickens,  intermixed  with  anchovies,  chopped  capers,  and 
salad  herbs,  firoperly  dbposed  in  the  form  of  sprigs,  flowers, 
or  any  other  sort  of  design. 

Poulets  Mignons  aux  Pistaches. 
Favourite  Chickens,  with  Pistachio  Nuts.  . 

Bone  two  small  chickens,  all  to  the  legs  and  wings;  stuff 
them  with  a  farce  made  of  sweetbreads,  chopped  trufHes,  or 
mushrooms,  scraped  lard,  pepper,  salt,  and  two  raw  yolks  of 
eggs ;  truss  them  as  if  whole,  and  sew  diem  up  to  keep  the 
farce  in ;  braze  diem  slowly  for  about  an  hour  with  slices  of 
bacon,  lemon,  and  veal,  a  faggot,  two  cloves,  whole  pepper, 
«alt,  and  two  spoonsful  of  broth ;  sift  and  skim  the  sauce, 
add  two  spoonsful  of  good  veal  cuUis,  and  a  handful  of 
pistachio  nuts  scalded;  boil  together  a  few  minutes;  wipe 
the  chickens  very  clean,  and  serve  the  sauce  upon  theni. 

Matelotte  des  Poulets  atix  Racines. 
Matlot  of  Chickens  with  Roots. 

Ci;t  a  large  chicken  into  quarters,  and  put  it  into  a  stew- 
pan  with  five  or  six  thin  slices  of  pickled  pork,  two  or  three 
spoonsful  of  broth,  a  litde  cullis,  a  faggot,  and  two  cloves; 
let  it  simmer  slowly :  cut  carrots  and  parsneps  to  what  shape 
you  please,  and  scald  them  with  one  dozen  of  small  onions ; 
^inuner  them  a  while  in  a  stew-pan  by  themselves,  with  a 
good  bit  of  butter,  and  then  add  a  litde  broth  and  cullis: 
when  three  parts  done,  sift  and  skim  the  sauce  of  the  chick- 
en, and  put  it  to  the  roots ,  reduce  the  liquid  pretty  thick, 
and  serve  it  upon  the  chicken,  the  pickled  pork  intermixed. 
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Poulets  Glacis. 
Chickens  Glazed. 

Truss  two  chickens  as  for  boilings  and  either  cut  them  in 
ttvOy  or  leave  them  whole;  singe  and  lard  them  as  you  do 
fricandeauxy  then  braze  them  widi  slices  of  veal,  one  slice  of 
ham,  three  or  four  whole  mushrooms,  a  fag|ot  ot  sweet 
herbs,  half  a  clove  of  garlick,  and  two  of  spices;  add  a  little 
broth,  and  simmer  slowly :  when  done,  sift  the  sauce,  and  r^ 
duce  it  to  a  caramel,  to  glaze  all  the  breast  part  of  the 
chickens :  put  a  little  more  broth  and  cullis  into  the  same 
stew*pan,  to  gather  the  remainder  of  the  glaze,  which  vnll 
serve  you  for  sauce,  adding  a  lemon  squeeze. — You  ma^ 
serve  diese  chickens  with  any  stewed  greens. 

Poidets  d  la  Pmjsanne. 
Chickens,  Country-wife's  Fashion. 

Boil  a  handful  of  bread  crumbs  in  creun  till  it  is  quite 
thick,  then  take  it  off  the  fire,  and  put  to  it  a  quarter  of  a 
pound  of  butter,  four  yolks  of  eggs,  thyme,  chopped  parsley, 
one  shallot,  pepper  and  salt;  stuff  the  cliickens  ytnth  this, 
and  roast  them,  being  wrapped  in  slices  of  lard  and  paper ; 
make  a  sauce  witli  a  bit  of  butter  and  flour,  one  anchovy 
pounded  small,  whole  capers,  pepper  and  salt,  a  little  vine- 
gar and  broth;  make  a  liaison  over  the  fire,  like  a  white 
sauce,  and  serve  it  upon  the  chickens. 

J^oulets  en  GelSe;  appellSs  Au  Fere  Douillet^ 

Chickens  in  Jelly,  Au  Pere  Douillet,  viz. 
Fribbling. 

Truss  two  chickens  as  for  boiling,  singe  them,  and  lard 
them  with  large  lardons  rolled  in  fine  spices  and  sweet  herbs; 
boil  them  with  a  knuckle  of  veal  first  scalded,  half  a  pint  of 
white  wine,  two  cloves,  a  faggot  of  parsley,  shallots,  thyme, 
laurel,  and  a  little  coriander :  when  the  chickens  are  done, 
take  them  out  and  let  them  cool;  skim  the  broth,  sift  it,  and 
boil  it  a  while  with  a  sliced  lemon,  one  raw  egg,  (and  the 
shell  pounded)  to  clarify  the  broth:  when  this  is  clear,  sift  it 
in  a  napkin;  put  the  chickens  into  a  pan  much  of  their  own 
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bignesSy  pkee  upon  diem  sprigs  of  green  parsley,  and  other 
colours  as  you  flball  think  proper,  bathing  the  chickens  first 
with  whites  of  eggs  to  make  them  stick ;  lay  die  chicken^ 
breasts  undermost,  pour  over  a  sufficiency  of  the  jelly  to 
cover  them,  and  let  them  cool. — When  you  want  to  use 
them,  dip  the  pan  a  moment  into  warm  water,  and  turn  diem 
over  gendy. 

Poulets  d  FIndienne. 
Chickens,  Indian  Fashion. 

See  Turkish  fashion,  they  are  nearly  the  same. 

Poulets  d  la  Marmotte. 
Chickens,  the  young  Wench's  Fashion. 

Cut  carrots  and  parsneps  to  what  shape  you  like,  and 
boil  them  in  broth  with  small  onions  scalded:  cut  mush- 
rooms and  pickled  cucumbers  into  dice,  put  these  in  a  stew- 
pan,  with  a  bit  of  butter,  half  a  clove  of  garlick,  a  faggot^ 
two  cloves,  a  little  broth,  pepper  and  salt;  boil  a  while  on  a 
slow  fire,  then  add  a  spoonful  of  cuUis^  and  the  roots;  give 
them  a  boiling  together,  and  serve  with  roasted  chickens. 


Du  DINDON. 
Of  TURKIES. 

Dindon  d  la  Broche  d  differentes  RagoAts. 
Roasted  Turkey  with  different  Ragouts. 

Hen  turkies  are  mostly  preferable  to  cocks  for  whiteness 
and  tenderness ;  the  small  fleshy  ones  are  the  most  esteemed, 
and  they  ought  to  be  kept  as  long  as  the  weadier  will  admiL 


906  THE    PROFESSED   COOK. 

Make  ^  forced-meat  with  the  liver  chopped^  parsley,  shaUots, 
Scraped  lard,  yolks  of  eggs,  pepper  and  salt:  when  prcmerly 
trussed,  give  die  turkey  a  few  turns  over  the  fire  in  a  large 
stew-pan  with  butter;  stuff  the  farce  under  the  breast  where 
the  craw  wsis  taken  out,  and  roast  it,  with  lemon  slices  upon 
the  breast  to  keep  it  white,  slices  of  lard  and  double  paper: 
serve  with  what  ragout  you  think  proper,  as  mushrooms, 
morels,  small  onions,  or  large  Spanish  ones,  girkins,  small 
melons,  cucumbers,  truiBes,  green  peas,  small  garden  beans, 
«ndive,  cardoons,  roots  of  any  sorts,  celery,  craw-fish,  or  any 
thing,  according  to  the  season. 

Dind&nfard  d'Oignom  ^  petit  Lard. 
Turkey  stuffed  with  Onions  &  Pickled  Pork. 

Scald  two  dozen  of  small  white  onions,  and  boil  them  in 
broth,  with  half  a  pound  of  pickled  pork  cut  into  thin  slices, 
a  faggot  of  parsley,  green  shallots,  thyme,  a  bayJeaf,  two 
cloves,  whole  pepper  and  salt:  when  done,  drain  them  all, 
i»tuff  the  turkey  therewith,  and  wrap  it  in  slices  of  lard  and 

Eaper  to  roast:  make  a  sauce  with  a  bit  of  butter,  a  slite  of 
am,  two  shallots,  and  a  few  mushrooms;  soak  it  a  while, 
then  add  two  spoonsful  of  broth,  and  as  much  cullis;  sim- 
mer it  about  half  an  hour,  skim  it  and  sift  it:  when  ready, 
add  a  small  spoonful  of  mustard,  a  little  pepper  and  salt. 

Dindon  au  Fere  Douillet. 
(See  the  same  Name  in  Chicken  Articles.) 

Singe  a  turkey  over  the  charcoal:  and  truss  it  as  fot 
boiling,  the  legs  within  the  carcass ;  put  it  in  a  large  braz- 
ing-pan with  slices  of  fillet  of  veal,  a  knuckle,  a  good  bit  of 
ham,  a  few  slices  of  beef,  a  large  faggot  of  parsley,  green 
shallots,  one  laurel  leaf,  thyme,  a  little  basil,  four  cloves,  a 
little  broth,  a  pint  of  white  wbie,  salt  and  pepper;  boil  on  a 
slow  fire  until  the  turkey  is  done,  then  take  it  out,  drain  it^ 
sift  the  broth,  and  put  it  on  the  fire  again  with  two  raw  eggs^ 
(the  shells  bruised)  and  two  or  three  slices  of  peeled  lemon  ; 
boil  it,  stirring  often  until  it  becomes  clear,  and  sift  it  in  a 
napkin  or  jelly-cloth :  put  the  turkey  into  a  pan  much  of  its 
own  bigness;  boil  five  or  six  craw-fish,  lay  them  properly  in 
.the  bottom  of  the  pan,  intermixed  with  green  parsley,  and 
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Other  colours,  put  the  turkey  upon  this,  breast  undermost, 
and  pour  the  jelly  upon  it. — When  you  want  to  use  it,  dip 
the  pan  in  warm  water,  and  turn  it  over  gently  upon  a  nap- 
kin: gambh  the  dish  with  parsley. 

Dindon  en  Galantine. 
Turkey  Coloured. 

Cut  a  turkey  in  two,  and  bone  it  thoroughly;  make  a 
good  force  with  breast  of  roasted  fowl,  and  every  thbg  as 
already  repeatedly  directed;  lay  some  of  It  upon  each  half 
pretty  thick,  then  lay  on  minced  ham,  girkins,  truffles,  or 
mushrooms,  or  both,  bacon  cut  into  dice,  hard  yolks  of  eggs, 
white  of  fowl,  a  few  sweet  almonds,  and  pistachio  nuts; 
cover  these  again  with  some  of  the  farce,  roll  up  each  half, 
wrap  them  in  slices  of  bacon  and  a  piece  of  stamine,  or  any 
ihii^  else  to  keep  them  fast,  and  put  them  into  a  brazing- 
pan  much  of  their  own  bigness,  with  good  broth,  half  a  pint 
of  white  wine,  slices  of  veal  and  beef,  sweet  herbs,  two  or 
three  shallots,  one  clove  of  garlick,  three  of  spices,  thyme, 
and  laurel:  braze  them  on  a  slow  fire  about  three  hours;  let 
them  cool  in  the  broth,  to  serve  cold  upon  a  napkin,  or  in 
slices. — ^It  may  also  be  done  whole,  and  equally  well.  ^ 

Dindon  a  la  Daube. 
Turkey  Dobed. 

Make  a  good  Salpicon,  viz.  a  farce  with  raw-meat  as  be- 
fore directed;  lard  an  old  turkey  through  and  through  with 
large  lardons,  rolled  in  salt  and  fine  spices,  sweet  herbs  finely 
chopped,  and  mixed  all  together;  put  it  into  a  brazing-pan 
of  its  own  bigness,  with  slices  of  laid  at  the  bottom,  a  large 
faggot  of  sweet  herbs,  four  cloves,  one  of  garlick,  thyme, 
laurel,  two  or  three  onions,  two  carrots  in  bits,  whole  pepper 
and  salt,  a  dass  of  brandy,  a  pint  of  white  wine  and  broth ; 
braze  slowly  about  six  or  seven  hours  until  the  flesh  gives 
under  the  finger;  reduce  the  broth,  skim  it  and  sift  it:  let 
the  turkey  cool  in  the  sauce,  to  serve  cold  together. — It  may 
also  be  used  hot  with  the  same  sauce. — An  old  one  is  equally 
good  as  a  young  one  for  a  daube. 
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Daube  de  Dindon  Fouri. 
Turkey  dobed  another  Way. 

Bone  an  old  turkey  thoroughly ;  lard  a  middling  fillet  o/ 
ireal  in  the  same  manner  as  the  turkey  h  la  Daube ;  lard  also 
the  turkey,  and  stuff  it  with  the  fillet  of  veal;  finish  as  die 
former,  and  use  it  the  same  way. 

Dindon  au  Court  Bouillon. 
Turkey  in  its  own  Gravy. 

Take  out  the  breast  bone  of  a  turkey,  and  stuff  it  with  a 
sweet-bread  scalded ;  cut  into  small  bits  mushrooms,  scraped 
lardy  pepper  and  salt;  put  the  turkey  into  a  brazing-pan  of 
its  own  bigness,  wrapped  up  in  slices  of  lard,  with  two' 
spoonsful  of  broth,  a  jill  of  white  wine,  a  faggot,  thyme, 
laurel,  three  cloves,  and  a  little  nutmeg;  braze  dowly,  and 
turn  it  two  or  three  times :  when  done,  skim  the  sauce,  sift 
it,  and  add  a  chopped  shallot;  reduce  the  sauce,  and  serve 
upon  die  turkey. 

Dindon  Farci  de  Trufes  d  fEspagnole. 
Turkey  stuffed  with  Truffles,  Spanish  Sauce. 

Peel  about  a  pound,  or  a  pound  and  a  half  of  truffles, 
add  a  little  salt,  pepper,  and  scraped  lard,  and  stuff  a  fresh- 
killed  turkey  therewith ;  sew  it  up  close,  wrap  it  in  two  or 
three  sheets  of  paper,  and  keep  it  in  this  state  for  three  or 
four  days,  that  it  may  take  the  flavour  of  the  truffles;  then 
roast  it  with  slices  of  lard  round,  and  the  same  paper:  serve 
with  a  Spanish  sauce.    See  Sauce  Articles. 

Dindon  en  Timbale. 
Turkey  in  Moulds. 

Bone  a  fat  middling  turkey  thoroughly,  cut  it  in  two  at 
Ihe  back,  spread  it  in  a  stew-pan,  and  fiU  it  with  a  good  Sal- 
picon  made  after  this  mamier:  cut  into  small  bits,  truffles, 
mushrooms,  a  scalded  sweet-bread,  fat  livers,  parsley,  shal- 
lots, pepper  and  salt. — Put  this  into  the  turkey,  and  sew  it 
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^  like  a  bi^;  place  a  few  dices  of  lemon  upon  it,  wrap  it 
up  in  a  fltammey  giving  it  the  form  of  a  kettle  drum;  (that  ia, 
round  at  bottom,  and  flat  at  top)  braze  it  in  a  stew-pan  of 
its  own  bigness,  with  a  little  broth,  a  slass  of  wine,  a  few 
slices  of  veal,  a  faggot,  three  cloves,  half  a  clove  of  garlick, 
thyme,  laurel,  pepper  and  salt:  when  done,  skim  the  sauce, 
and  sift  it;  add  a  little  cuUis,  and  reduce  it  to  a  good  con- 
sistence: serve  this  upon  the  Timbale,  being  first  well  wiped 
of  its  fat. 

Dindon  d  VEcarlate. 
Turkey,  Scarlet  Colour. 

Take  up  the  skm  of  a  small  turkey  from  the  flesh  with- 
out breaking  it,  and  stuff  as  much  craw-fish  butter  under  as 
possible;,  stuff  the  inside  with  a  ragout  made  of  the  liver, 
mushrooms,  pepper  and  salt,  prepared  in  a  good  cullis  short 
sauce;  sew  it  up,  and  wrao  it  with  slices  of  lard  and  pepper. 
Serve  with  a  craw-fish  cullis;  you  will  find  the  method  of 
making  it  in  the  cullis  articles. 

Dindon  &  la  Mayence. 
Turkey,  Mayence  Fashion.  ^ 

Truss  a  turkey  for  roasting,  singe  it  over  the  fire,  and 
lard  all  the  breast  with  Mayence  ham,  instead  of  lard;  (cut 
the  ham  with  the  grain,  odierwise  it  ,will  break  in  larding) 
wrap  the  turkey  up  in  several  papers,  and  roast  it,  basting  it 
often  with  butter:  make  a  sauce  with  a  rich  cullis,  half  a 
glass  of  white  wme,  two  spoonsful  of  gravy,  pepper,  salt,  and 
two  or  three  shallots  finely  chopped. 

Dindon  d  la  Poele. 
Turkey  in  a  Hurry. 

Truss  a  turkey  with  the  legs  inward,  and  flatten  it  as 
much  as  you  can;  put  it  in  a  stew-pan,  with  melted  lard, 
chopped  parsley,  shallots,  mushrooms,  and  a  little  garlick; 
give  it  a  few  turns  on  the  fire,  and  add  the  juice  of  half  a 
lemon,  to  keep  it  white;  then  put  it  in  another  stew-pan, 
with  slices  of  veal,  one  slice  of  ham,  the  melted  lard,  and 

n  d 
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everj  thing  as  used  before,  tddmg  M^iole  pepper  oad  sal(^ 
cover  it  over  with  slices  of  lard,  and  so«k  k  about  half  an 
hour  on  a  slow  fire;  €ben  add  a  glass  of  white  wiae  and  a 
little  broth,  and  finish  the  brazing;  skim  and  sift  the  aauce, 
add  a  little  cullis  to  make  a  liaison,  reduce  it  to  a  good  coa- 
sistence,  and  serve  upon  the  turkey. 

Dindon  Farci  de  Morons  et  Saucisses. 

Turkey  roasted,  stuffed  with  Sausages  and 
Chesnuts. 

Roast  what  ^|uantity  of  chesnuts  yon  think  proper,  peel 
them,  and  pound  a  few  to  make  a  farce,  with  the  liver, 
chopped  parsley,  shallots.  Sec.  a  little  salt  and  pepper,  a  bit 
of  butter,  and  three  raw  yolks  of  eggs ;  stuiF  the  craw  of  the 
turkey  with  this,  and  the  body  with  the  whole  diesnuts,  and 
a  good  many  small  sausages,  first  fried  in  butter  till  half 
done ;  roast  the  turkey,  wrapped  up  with  slices  of  lard  and 
pap^r,  and  serve  with  a  chesnut  cuUis.     See  cullis  articles. 

Salmi  de  Dindon. 
Tiu'key  Hashed. 

Cut  die  remains  of  a  roasted  turkey  properly;  put  them 
into  a  stew-pan,  with  a  glass  of  white  wine,  chopped  parsley, 
shallots,  lAushrooms,  truffles,  tf  any,  salt  and  pepper,  two 
spoonsful  of  cullis,  ^nd  a  little  broth ;  boil  half  an  hour,  and 
reduce  to  a  short  sauce,  \iiien  ready,  add  a  pounded  ancho- 
vy, and  a  saueeze  of  lemon;  skim  the  sauce  free  from  fiit, 
and  serve  all  together. 

Ctiisses  de  Dindon  d  la  Provenpale. 
Legs  of  Turkey  the  Provence  Fashion. 

Take  the  legs  of  a  roasted  turkey,  put  them  into  a  stew^ 
pan  with  a  glass  of  wine,  as  much  broth,  pepper  and  salt,  a 
faggot  of  sweet  herbs,  two  cloves,  and  one  of  garlick ;  sim- 
mer about  an  hour  to  reduce  the  sauce :  make  a  ragout  with 
a  sweetbread,  chopped  mushrooms,  parsley,  shallots,  and  a 
bit  of  butter;  soak  Ais  a  little  while,  then  add  a  little  brodi 
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and  cuHb,  and  boU  it  some  time:  -Mrhen  ready,  add  a  poundi- 
ed  anchovy,  chopped  capers  and  a  handi'ul  of  olives  stoned ; 
warm  togedier  widiout  boiling  :  let  your  taste  guide  yoi  for 
pepper  and  salt,  and  the  sharpnesfr  of  the  sauce,  which  should 
be  relishing.  Serve  upon  the  legs. — This  is  also  called 
Cuisses  Masquees,  viz.  legs  masked. 

Raw  less  of  turkies  are  also  brazed  tender,  then  dipped  ia 
oil  or  melted  butter,  broiled  of  a  iine  brown  colour,  and 
served  with  sauce  Remoulade,' — This  last  is  called  Cuis^s  de 
Dhidon  i  la  Gendarme. 

Aites  et  Ctiisses  de  Dindon  Glades. 
Wings  and  Legs  of  Turkey  Glazed. 

Cut  off  the  wings  and  legs  of  a  turkey ;  (if  of  a  laige  ona, 
the  wings  alone  will  do  for  a  dish)  cut  them  pretty  large  from 
the  breast,  lard  them  all  over,  or  only  one,  to  |^lease  diffe- 
rent palates ;  braze  diem  on  a  slow  fire  with  shces  of  veal 
and  nam,  a  faggot,  two  cloves,  whole  pepper,  salt,  and 
broth :  when  done,  skim  die  sauce,  reduce  it  to  a  glaze,  and 
finish  it  like  fricandeaux. — You  may  also  braze  the  legs  in 
the  same  manner,  and  sei*ve  tbenu  with  what  stewed  greens, 
sauce,  or  ragout,  you  shall  think  proper. — Or  they  may  be 
dressed  a  la  Saiide  Meiiehoult,  or  with  Sauce  Robert. — 
The  remainder  of  the  turkey  will  sei-ve  for  FUets  a  la  lie- 
chamel,  in  paper  cases,  au  Graim,  for  forced-meat,  and 
many  otiier  purposes,  as  occasion  shall  require. — The  legs 
of  turkies  that  have  been  seized  before  may  also  be  diessed 
as  above. 

Filels  de  Dindon  de  plusieurs  Fafons. 
Fillets  of  Turkey  different  Ways. 

Cut  the  remainder  of  a  roasted  turkey  into  filets,  all  to 
the  legs ;  prepare  a  sauce  with  chopped  mushrooms,  a  bit  of 
butter,  chopped  parsley,  a  faggot,  shallots,  half  a  clove  of 
garKck,  broth,  pepper  and  salt;  boil  it  some  time,  dieu  take 
oat  the  faggot  and  garlick;  put  in  the  fillets  to  warm  with- 
out boiling,  and  add  a  liaison  of  two  yolks  of  eggs  aiul  cream, 
and  a  lemon  squeeze,  when  ready. — You  may  also  dress  if 
with  cullis  sauce  or  any  other. 
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Cuisses  de  Dindon  en  Fafon  de  Cuisses  dOyes. 

Legs  of  Turkies  preserved  like  the  Legs 
of  Geese- 

Roast  the  tiirkies  till  about  half  or  three-parts  done,  and 
let  them  cool;  then  cut  ofF  the  less  and  wings  properly,  and 
lay  them  close  in  an  earthen  vessel,  spreading  some  salt  upon 
each,  and  a  few  laurel  leaves  between;  sift  die  fat  of  the 
roasting,  mix  it  with  finesh  hpg's  lard,  and  mdt  a  suffident 
quantity  of  these  together  to  pour  into  the  pot,  so  as  to  co- 
ver the  whole;  let  it  cool,  and  then  cover  it  with  leather  or 
strong  paper,  and  fasten  it  so  that  the  air  does  not  penetrate. 
— ^When  you  have  occasion  to  use  them,  dip  them  in  hot 
water  to  melt  off  the  grease,  and  finish  them  in  a  braze;  or 
broil  them,  and  serve  widi  what  sauce  or  ragout  you  please. 

Cuisses  de  Dindon  en  Surprise. 
Sham  Legs  of  Turkey. 

Bone  a  couple  of  legs  quite  to  the  end,  and  fill  the  inside 
with  a  farce  made  of  livers,  sweetbreads,  mushrooms,  pars- 
ley, shallots,  pepper  and  salt,  two  yolks  of  eggs,  scraped  lard, 
and  a  little  nutmeg ;  sew  them  up,  and  braze  them  with  sli- 
ces of  lard  and  lemon :  serve  with  a  Spanish  sauce. — L^ 
that  have  been  served  before  will  also  do  for  this  dish;  but 
then  the  farce  must  be  previously  boiled  in  cuUb,  first  cover- 
ed with  bread  crumbs,  and  finished  in  the  oven. 

Pates  de  Dindons  d  la  Sainte  Menehoult. 

Stumps  of  Turkies,  Saint  Menehoult;  Fried 
or  firoiled. 

Singe  ten  or  twelve  stumps  over  a  charcoal  fire,  pick 
them  very  clean,  and  cut  off  the  spurs  and  claws;  braze 
them  in  a  small  stew-pan  with  fat  broth,  two  glasses  of  white 
wine,  a  faggot,  thyme,  laurel,  nutmeg,  one  onion,  a  couple 
of  caiTots  cut  in  three  or  four  pieces,  pepper  and  salt;  when 
done,  drain  them,  dip  them  in  the  fat  of  their  braze,  roll 
them  in  bread  cnimbs,  and  broil  them  slowly,  basting  often 
with  butter:  8cr>-e  with  fried  parsley. — You  may  also  fry 
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them,  being  dipped  b  a  good  thick  batter:  when  they  are 
brazed  tender,  you  may  serve  them  with  what  sauce  you 
please;  also  in  jeliy,  with  colours,  and  Tarragon  vinegar: 
aerve  cold  with  the  jelly  properly  laid. 


De*  PIGEONS. 
Of  PIGEONS. 

Fricassie  de  Pigeons  d  la  Poulette. 
White  Fricasee  of  Pigeons. 

Scald  a  few  pigeons  in  hot  water,  (if  large  ones  cut  them 
in  quarters,  middling  in  halves,  and  if  small  ones  let  them  re- 
main whole,  trussing  the  legs  inwards)  put  them  into  a  stew- 
pan,  with  a  good  piece  of  butter,  a  slice  of  ham,  chopped 
mushrooms,  a  faggot,  thyme,  a  bay-leaf,  and  two  cloves; 
soak  them  a  little  while,  then  add  a  small  quantity  of  broth, 
with  very  little  salt,  and  whole  pepper;  simmer  on  a  slow 
fire,  reduce  the  broth,  and  take  out  the  ham  and  faggot; 
make  a  liaison  with  two  yolks  of  eggs  and  cream,  warm  with- 
out boiling,  and  add  a  lemon  squeeze. — If  you  would  gar- 
nish the  pigeons  with  any  thing,  such  as  sweetbreads,  or  ar- 
tichoke-bottoms, scald  them  in  boiling  water  before  you  puV^ 
them  to  the  pigeons. — You  may  also  dress  them  with  cullis, 
as  many  people  do  not  like  cream,  adding,  in  like  manner^ 
sweetbreads,  and  artichoke-bottoms,  which  should  be  half 
half  done  before  mixing  with  the  pigeons,  as  they  requh-e 
more  time  to  braze  than  young  pigeons,  which  are  commonly 
used  for  this  purpose. — In  tins  instance  they  are  called 
Picreo/is  au  Coulis. 


•o" 


Fricassie  de  Pigeons  aux  petits  Pois. 
Fricasee  of  Pigeons  with  Green  Peas, 
Prepare  small  pigeons  as  the  former,  or  cut  large  <nie^ 


into  quaiters  or  hahes;  put  them  into  a  sfeew-pan  widk  « 
good  piece  of  butter,  a  shce  of  ham,  what  quantity  of  peas 
you  please,  a  faggot  of  parsley,  and  a  little  broth  and  gravy  : 
when  half  done,  add  a  little  cullis;  finish  tibe  boiling,  reduca 
tlie  sauce,  and  take  out  the  faggot  and  ham:  if  you  please 
you  may  add  a  trifle  of  sugar,  salt  and  pepper,  according  to 
taste. — You  may  also  dress  them  white,  by  only  using  broth 
in  the  boiling,  and  finishing  with  two  yolks  of  eggs  beat  up 
with  cream. 

FricassSe  de  Pigeons  d  la  Paysamie. 
Fricasee  of  Pigeons,  Country  Fashion. 

CvT  half  a  pound  of  pickled  pork  into  thin  slices,  and 
soak  it  on  the  fire  about  half  an  hour,  until  it  is  half  done; 
scald  two  or  three  large  pigeons  in  boiling  water,  cut  them 
into  halves,  and  put  them  to  the  pork,  with  a  faggot  of  pars- 
ley, shallots,  thyme,  laurel,  and  two  cloves;  soak  them  a 
little  while,  then  add  water  and  whole  pepper :  when  done, 
skim  and  sift  the  sauce,  add  three  yolks  of  eggs  and  cream, 
and  make  a  liaison  without  boiling:  when  ready,  add  a  little 
vinegar. 

Pigeons  en  Surtout. 
Pigeons  Masqueraded ;  (see  Chickens  ditto.) 

Pigeons  au  Soleil. 
Pigeons  of  a  fine  bright  Colour. 

Scald  small  pigeons,  leaving  both  the  pinions  and  legs, 
split  them  a  little  at  the  back,  and  skewer  the  legs  so  as  to 
keep  them  pretty  close;  braze  them  with  a  few  slices  of  lard, 
slices  of  lemon,  a  faggot,  t%vo  cloves,  a  slice  of  ham,  pepper, 
salt,  and  a  little  broth:  when  they  are  almost  done,  take 
them  out  to  drain,  and  dip  them  in  a  good  thick  batter  made 
of  flour,  two  spoonsful  of  good  oil,  fine  salt,  cyder,  small 
beer  or  wine,  poured  in  by  little  and  little,  and  stirred  conti- 
nually to  make  it  of  a  pretty  tliick  consistence;  fry  them  in 
fresh  hog's  lard,  or  oil,  of  a  fine  yellow  colour,  and  serve 
wixh  fried  parsley. — ^It  is  the  fine  brown  colour  which  tliey 


THE    PROFESSED   COOK.  216 

ought  to  have  when  properly  fried,  which  gives  tbeib  the 
name  as  in  several  other  dishes. 

Pigeons  FourSs  mix  Pistaches. 
Stuffed  Pigeons  and  Pistachio  Nuts. 

Bone  th^ee  or  four  large  tame  pigeons,  all  to  the  win^i 
and  legs;  stuff  tiiem  with  a  Salpicon  made  of  sweetbreads^ 
fat  livers,  chopped  mushrooms,  parsley,  shallots,  pepper  and 
I  salt;  sew  them  up  as  if  whole,  and  braze  them  with  slices  of 
lard  and  veal,  a  faggot,  a  glass  of  white  wine,  and  as  much 
broth :  when  done,  sift  and  skim  the  ^auce,  add  two  spoons- 
ful of  cullis,  and  boil  a  moment;  then  add  a  small  handful  of 
scalded  pistachio-uuts,  and  serve  upon  the  pigeons. 

Pigeons  au  Court  Bouillon. 

See  turkey ;  this  is  done  the  same,  alloiving  for  the  diffe- 
rence of  time  in  brazing,  8ic. 

Pigeons  d  la  Sainte  Menehoult. 

Tais  has  been  repeated  so  often,  that  I  shall  forbear 

giving  any  fuither  direction  about  it,  except  any  matienal 

reason  should  require  it ;  as  common  sense  vnll  guide^  for 
the  different  sorts  of  meat. 

Pigeons  Glacis  aux  Legumes. 

Pigeons  Glazed  and  served  with  Stewed 
Greens. 

They  are  larded  and  brazed  like  fricaudeaux  and  chick- 
ens, as  before  directed ;  finish  the  same  way,  and  serve  with 
sucb  stewed  greens  as  the  season  affords,  or  as  fancy  directs. 

Pigeons  d  la  PSrigord  cu  Gratin. 
Pigeons  Perigord. 

'  Peel  as  many  whole  truffles  as  you  have  pigeons,  and  put 
them  into  a  stew-pan  with  a  glass  of  white  wine,  a  slice  of 
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hatb,  brothy  a  fieiggot,  and  two  cloves,  and  simmer  them  some 
time:  truss  four  or  five  small  pigeons,  the  legs  inwards;  take 
a  little  broth  and  flour,  with  a  few  slices  of  lard  and  lemon, 
pepper  and  salt;  make  this  boil,  and  stir  it  continually,  then 
boil  the  pigeons  slowly  thereiu:  the  truffles  being  done,  take 
out  the  faggot  and  ham,  put  the  pigeons  to  them,  and  sim- 
mer them  some  time  together:  make  a  little  forced-meat 
with  Kvers  of  poultry,  chopped  mushrooms,  truffle,  parsley, 
and  shdlots,  mixed  with  a  little  scraped  lard,  two  yolks  of 
e^s,  pepper  and  salt;  put  this  into  the  bottom  of  the  dish, 
and  place  it  on  ashes  fire  to  make  it  catch  at  bottom;  drain 
the  fat  off,  and  serve  the  pigeon  upon  it,  intermixed  with  the 
truffles. 

Tigeons  au  Cingara^  (an  old  Gascoon  Word.) 

Braze  four  pigeons  with  slices  of  laixi  and  broth,  a  fag- 
got of  sweet  herbs,  a  little  salt  and  pepper;  cut  four  sUces  of 
ham,  which  soak  some  dme  in  water  to  make  them  fresh, 
then  soak  them  in  a  stew-pan  on  the  fire  until  they  are  done; 
take  them  out,  and  put  a  little  cullis  into  the  same  pan,  with 
a  little  vinegar,  to  gather  what  remains  at  the  bottom,  and 
boil  it  a  moment;  put  the  four  slices  of  ham  upon  pieces  of 
fried  bread  of  the  same  bigness,  and  the  pigeons  intermized, 
and  pour  the  sauce  over  all;  or  with  only  the  ham  slices 
upon  the  pigeons,  with  the  sauce  poured  over  them. 

Pigeons  a  la  Brocke  d  differenies  Sauces  et 
Ragouts. 

Roasted  Pigeons  with  different  Sauces  and* 
Ragouts. 

Make  a  farce  with  the  livers,  mushrooms,  panlejr,  dial- 
lots,  scraped  lard,  two  yolks  of  eggs,  pepper  and  salt;  stufi* 
the  pigeons  with  it,  and  roast  them  with  a  slice  of  lard  wrap- 
ped m  paper,  or  without;  and  serve  them  with  what  ragout 
you  think  proper,  or  is  most  convenient. — ^You  may  abo 
braze,  them,  and  serve  widi  what  sauce  or  ragout  you  please. 


t 

Pigeons  au  Basilic* 
Pigeons  with  Basil. 

Bba2B  what  pigeons  you  please  in  a  common  braze,  the 
legs  being  trussed  inwards ;  make  a  farce  with  bread  crumbs 
soaked  in  cream  till  it  is  quite  tiiick,  beef  suet  scalded,  a 
little  chopped  basi],  parsley,  green  shallots,  pepper  and  salt, 
mixed  with  yolks  of  em :  when  the  pigeons  are  done,  drain 
them,  and  let  them  cool,  then  wrap  them  all  over  with  some 
of  this  farce;  bathe  them  in  eggs,  sprinkle  them  with  bread 
crumbs,  and  fiy  them  of  a  good  colour;  serve  with  fried 

CMley. — ^You  may  also  prepare  this  dish  with  pigeons  which 
ve  been 'served  uready,  with  or  without  a  farce:  cut  them 
in  two,  dip  them  in  thick  batter  and  bread  crumbs,  and  fry 
them  .as  b^ore:  serve  with  fried  parsley. 

Pigeons  en  Hochepot  a  VEspagnole. 
Hodgepodge  of  Pigeons,  Spanish  Fashion. 

Truss  two  or  three  large  pigeons,  and  boil  them  in  a  small 
.soup^pot  with  broth,  all  sorts  of  roots  scalded,  as  carrots, 
parsneps,  celery,  one  dozen  of  small  onions,  a  faggot  of  pars- 
ley, shallots,  thyme,  one  laurel  leaf,  whole  pepper  and  salt ; 
boil  on  a  slow  fire  with  little  liquor:  when  they  are  done, 
put  the  pigeons  into  the  middle  of  the  dish,  take  out  the  fag- 
got, and  place  the  roots  round,  well  intermixed :  serve  widi 
a  Spanish  sauce. 

Figeons  are  also  served  with  any  sort  of  stewed  green; 
and  in  this  instance  they  are  brazed  by  themselves,  and  served 
upon  what  greens  you  please. — Observe,  that  they  take  their 
name  from  the  greens  with  which  they  are  served,  as.  Pigeons 
i  la  Braze  d  la  Chicoree,  8cc.  that  is,  pigeo/is  brazed  widi 
succory,  &c.   - 

.  Pigeons  en  CrSpine  au  Pontife. 
Pigeons  in  Cowl,  Pontiff  Sauce. 

They  are  done  as  all  other  directions  to  the  same  pur- 
pose, stuffed  witli  a  good  farce  made  of  sweetbreads,  or  veal 
kidney,,  herbs^  &.«>  brazed,  and  served  with  the  above  sauce.. 
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Pigeons  aux  Ecrivisses. 
Pigeons  with  Craw-fish  CuUis. 

Boil  the  tails  of  the  craw-fish  whole  in  good  brodi;  yoa 
may  also  add  a  little  cream  to  the  craw-fish  cuUisi  and  one 
or  two  yolks  of  eggs,  to  give  more  consistence;  dress  four 
middling  pigeons,  two  being  larded  like  fiicandeaux,  and  a 
couple  of  sweetbreads  cut  in  two,  and  two  of  the  pieces 
larded  also:  glaze  die  larded  pieces;  and  to  keep  the  othen 
white,  put  a  slice  of  lemon  and  a  slice  of  lard  upon  each, 
while  brazing :  these  may  either  be  served  with  slewed  graena, 
or  with  the  usual  sauce. — Pigeons  and  Pannesan  are  done 
after  the  same  manner  as  all  other  dishes  under  dwe  snmedi- 
rection:  also  au  Gratitti — ^Observe,  that  as  foar  piMons 
alone  look  rather  naked  in  a  first-course  dish,  they  shoum  be 
garnished  with  sweetbreads,  artichoke  bottoms,  forced-meat 
balls,  chesuuts,  olives,  or  whole  craw-fish,  well  tasted,  and 
brazed  together. 

Pigeofis  a  la  Bri/^  a  Vltalienne. 

Pigeons  k  la  Bry,  (the  Inventor's  Name)  with 
Italian  Sauce. 

Truss  two  or  three  laiufpe  tame  pigeons  as  for  roasting; 
make  a  stuffing  with  the  livers,  chopped  with  paialey,  chib- 
bol,  a  trifle  of  garlick,  scraped  lard,  pepper  and  salt,  aikl  miic 
it  well  with  two  yolks  of  eggs;  lard  the  pigeons  with  aprigs 
of  green  parsley  pretty  thick,  and,  while  roasting,  baste  them 
often  with  fireah  hog's  lard,  to  keep  the  parsley  green  and 
crisp:  serve  with  Savtct  i  tltalienne  which  you  will  find  in 
the  sauce  articles. 

Pigeons  a  la  Crime  aux  EcrSvisses. 

Pigeons  with  Cream  and  Craw-fish,  as  a 
Fricasee. 

Braze  tlie  pigeons  with  a  few  slices  of  lard  and  the. or- 
dinary seasoning:  make  a  ragout  widi  small  'craw-fish  well 
picked,  by  putting  them  into  a  stew-pan  with  a  few  mush- 
rooms, a  faggot  of  parsley,  a  few  cfaibbols,  a  little  basil,  two 
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clbvtSy  atid  ft  proper  quantity  of  good  butter;  keep  them  a 
littfe  m'hile  upon  the  fire,  and  then  add  some  broth,  P^P^r 
and  aalt ;  reduce  till  it  is  pretty  thick,  and  make  a  liaison 
Vrith  three  yolks  of  eggs  beat  up  with  cream,  a  little  nutmeg, 
and  some  parsley  scdded  and  chopped;  finish  as  usual  with- 
'  out  boiling,  and  senre  the  pigeons  upon  the  ragout* 

Pigeons  au  Beurre  ctEcrSvisses. 
Pigeons  with  Craw-fish  Butter. 

They  are  prepared  by  stufiing  some  of  the  butter  under 
die  skin  of  the  breasts,  then  roasting  them,  and  serving  them 
with  consommi  sauce,  a  little  of  the  butter  being  mixed 
therein. — See  the  method  of  making  ciaw-fish  butter  here- 
after. 

Pigeons  accompagnies  aux  Ecrivisses. 
Pigeons  accompanied  with  Craw-fish. 

Braze  the  pigeons  in  a  light  braze,  with  the  like  number 
of  large  craw-fish;  season  ti^  braze  properly,  and  skim  and 
sift  the  bottom  of  it  to  serve  with  the  pigeons,  intermixed 
with  the  craw-fish,  and  add  what  seasoning  you  please  to  the 
sauce. 

Small  pigeons  are  also  sometimes  served  in  the  shells  of 
large  craw-fish,  which  must  be  properly  picked  of  the  small 
claws,  and  the  meat  made  into  a  fan  e.  Put  a  small  brazed 
pigeoo  into  each  shell,  and  place  the  farce  round  dieni ;  then 
rub  them  over  with  yolks  of  eggs,  and  put  them  into  a  stew- 
pan  with  a  few  slices  of  veal,  a. glass  of  white  wine,  and  a 
few  spoonsful  of  good  cullis :  when  done,  skim  and  sift  the 
sauce,  add  a  little  more  cullis,  and  serve  them  hot.— The 
pigeons  require  but  a  short  time  to  braze. 

Pigeons  «  la  Charmante. 
Pigeons  in  a  delightful  Manner. 

Scald  five  or  six  small  pigeons,  and  braze  tliem  with  a 
few  slices  of  lard  and  peeled  lemon,  pepper,  salt,  a  faggot  of 
sweet  herbs,  and  broth.  Lard  three  or  four  sweetbreads  as 
for  fricandeaux,  and  put  these  last  into  a  stew-pan  by  thean- 
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bols,  two  cloves,  one  kurel-leaf,  and  a  proper  quantity  of 
butter;  give  all  a  fry  in  a  stew-pan  for  a  few  minutes,  then 
add  some  gravy  and  a  ^lass  of  white  wine,  a  little  brodi, 
coarse  pepper  and  salt ;  dimmer  slowly,  and  when  done,  skim 
off  the  fat  very  clean,  pour  half  of  the  sauce  into  the  table 
dish,  and  place  it  on  a  pretty  smart  fire  until  it  forms  a 
Grati/tf  viz.  catches  at  die  bottom;  then  put  the  pigeons 
thereon,  and  the  remainder;  simmer  a  little  while  together 
that  the  ragont  may  take  the  taste  of  the  Gratin;  and  when 
ready  to  serve,  add  a  lemon  squeeze  to  the  remainder  of  the 
sauce,  and  pour  it  over  all. 

Pigeons  h  la  Fiane. 
From  the  Name  of  the  Inventor. 

Make  a  good  puff-paste,  cut  it  into  pieces  of  a  proper 
bigness,  and  press  each  hard  into  a  scallop-shell,  to  make  it 
take  the  form  thereof,  and  then  bake  them  in  the  oven;  ob- 
serving to  prepftre  double  the  number  of  these  artificial  paste 
'  shells  to  the  number  of  pigeons  you  intend  to  dress.  Take 
three  or  four  pretty  large  pigeons,  scald  them,  leaving  the 
legs,  wings,  and  heads,  and  braze  them  in  a  well-seasoned 
braze  till  about  half  done;  then  take  them  out,  dip  them  in 
a  batter  made  of  flour,  oil,  white  wine  or  beer,  the  white  of 
an  egg  beaten  up,  and  a  little  salt,  taking  care  that  it  be  nei- 
ther very  thick  nor  thin:  lastly,  fry  the  pigeons  of  a  fine  yel- 
low colour,  serve  one  in  each  of  the  paste-sliells,  and  cover 
them  over  with  another. 

Pigeons  aux  Ailes,  aux  Grenadins. 
Pigeons  as  if  alive,  with  Fricandeaux. 

Take  half  a  dozen  pigeons  of  equal  bigness,  and  scald 
them  without  taking  off  me  heads  or  wings;  truss  the  legs 
within  the  body,  and  put  small  skewers  in  the  necks,  to  keep 
them  in  the  form  in  which  they  appear  when  feeding;  braze 
them  slowly  for  about  an  hour  in  a  white  braze,  with  a  few 
slices  of  ham,  veal,  and  lard,  placing  the  pigeons  upon  the 
meat,  backs  undermost,  and  laying  thin  slices  of  lard  over 
them ;  season  them  with  a  little  salt  and  coarse  pepper,  half 
a  peeled  lemon  sliced,  a  glass  of  white  wine,  a  little  oil,  and 
some  sweet  herbs.     Prepare  a  small  fricandeau,  which  lard, 
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bntee,  «nd  glaoe  as  usual :  when  ready  to  seire,  place  the  fii« 
candeau  in  the  middk  of  the  diiih,  and  the  pigeons  round  it^ 
sticking  the  bills  dierein  as  if  they  were  feeding  upon  it; 
sift  and  skim  the  bi-ase  as  usual,  add  a  little  cullis  to  thicken 
it,  and  pour  it  over  the  pigeons  only,  and  not  over  the  fri- 
candeau. 

Pigeons  d  la  Brunette. 
Brown  Pigeons. 

SiKOS  five  or  six  middling-eized  pigeons,  lard  them  tho- 
roughly with  trufBes,  and  giTetheiii  a  fry  in  a  stew«*pau  widi 
a  f^  spoonsful  of  oil  or  butter,  chopped  truffles,  parsley, 
and  shallots;  dien  put  them  with  all  their  own  seasonmg  into 
another  pan,  garnished  with  slices  of  ham  and  veal;  cover 
them  over  with  thin  slices  of  lard,  and  soak  them  about  half 
an  hour  on  ashes  lire;  add  a  glass  of  white  wine,  as  much 
broth,  and  finish  the  brazing;  take  out  the  pigeons,  put  a 
little  cullis  to  the  braze,  boil  it  a  moment,  skim  and  sift  it 
through  a  sieve,  add  a  lemon  squeeze,  and  serve  it  uponjthe 
pigeons. 

Pigeons  au  Reverend. 

* 

Pigeons,  the  Clergyman's  Fashion. 

Truss  good  large  pigeons  with  the  legs  inwards,  split 
them  at  the  back,,  tlatten  them  a  little,  and  marinate  them 
about  an  hour  in  oil,  with  the  juice  of  a  lemon,  two  whole 
cloves  of  garlick,  two  or  three  spice  cloves,  thyme,  laurel, 
pepper,  salt,  basil,  and  parsley;  then  fry  them  in  hoa's  lard, 
and  serve  with  fried  parsley. 

Pigeons  d  la  Hdte. 
Pigeons  in  a  Hurry. 

TaiM  small  pigeons,  and  put  them  into  a  stew-pan  with 
a  good  piece  of  butter,  a  glass  of  winey  half  a  lemon  sliced, 
a  bunch  of  parsley,  cbibbob,  shallots,  basil,  two  cloves,  a 
slice  of  bam,  ajid^^i  few  aoaall  slices  of  veal  first  scalded;  put 
the  pan  upon  a^rbrisk  fire  for  about  a  quarter  of  an  hour, 
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ihen  place  them  u|>on  a  slow  fire,  sxromer  them'till  perfecdy 
done,  and  serve  with  what  sauce  you  pleate. 

Pigeons  an  Gros  RenS. 
Pigeons  with  a  Ragout. 

Singe  middling  sized  pigeons,  and  leave  the  legs  at  fulf 
length;  stuiF  them  in  the  craw  %vith  a  farce  made  of  their 
livers,  scraped  lard,  chopped  truffles  or  mushrooms,  shallot* 
and  parsley,  mixed  with  yolks  of  e^gs ;  j^ve  them  a  fry  in 
butter,  and  then  wrap  each  pigeon  m  a  slice  of  veal  larded 
^  for  a  fricandeau,  and  roast  them;  serve  with  any  of  the 
following  ragouts,  vir.  of  sweetbreads,  mushrooms,  truffles, 
.cocks-combs,  or  fat  livers,  properly  relished  with  pepper  and 
fait,  and  a  good  lemon  squeeze. 

Pigeojis  a  la  Moille. 
Pigeons  with  Marrow. 

Truss  tolerable-sized  pigeons  as  for  roasting,  and  sbitf 
them  with  a  farce  made  of  beef  manow,  two  anchovies,  shal- 
lots, parsley,  a, few  Tarragon  leaves,  and  a  little  pepper, 
mixed  with  raw  yolks  of  eggs ;  wrap  Uie  pigeons  in  slices  of 
lard  and  paper,  roast  them,  and  serve  with  a  sauce  made  of 
culiis,  a  glass  of  white  wine,  as  much  broth,  two  slices  of 
peded  lemon,  a  few  rocamboles  bruised,  a  little  salt  and 
pepper:  boil  this  about  half  an  hour,  reduce  it  to  a  good 
consistence,  and  sift  it  through  a  sieve ;  then  add  a  piece  of 
butter  and  some  chopped  parsley,  simmer  it  a~  little^  and 
serve  it  under  the  pigeons. 

Pigeons  «  la  Provenpale. 
Pigeons,  Provence  Fashion. 

Truss  the  pigeons  as  for  boiling,  put  them  into  a  stew* 
pan  with  a  spoonful  of  oil,  scalded  sweetbreads,  mushrooms 
and  truffles,  (or  you  may  leave  out  the  truffles  if  you  please) 
a  clove  of  garlick,  a  faggot  of  sweet  herbs,  two  cloves,  and  a 
few  basil  leaves;  simmer  them  a  moment,  add  some  broth 
cuUis,  and  a  glass  of  white  wine^  and  stew  them  slowly: 
when  done,  skim  the  sauce,  add  three  yolks  of  eggs  beat  up 
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with  some  brodi,  two  shallpts  fiaely  chopped,  a  little  nutmeg 
and  pepper ;  make  a  liaison  without  boiling,  and  add  a  le** 
mou  squeeze  when  ready  to  serve. 

Pigeans  en  Herison. 
Pigeons  like  Hedge-hogs. 

In  preparing  this  dish  the  pigeons  are  larded  with  ham, 
the  ends  of  the  lardons  being  left  pretty  long,  so  as  to  re- 
a^nble  the  thorns  of  a  hedge4iog;  they  are  then  stuiFed  with 
a  SaificQn  half  stewed,  and  afterwards  brazed  with  proper 
seasomng,  like  all*  other  ragouti^  and  served  with  what  sauce 
you  please. 

Poulets  A  PIntendante. 
Pigeons,  the  Comptroller's  Manner. 

These  are  dressed  nearly  the  same  as  Pigeons  i  la  Prin^ 
cesse,  (See  pag.  226.)  only  that  in  this  dish  the  truffles  are 
omitted.  * 

Pigeons  aux  Oignons  en  Cripme. 
Pigeons  in  Cowl,  with  Onions. 

Cut  a  dozen  of  large  onions  into  dice,  put  them  in  a 
stew-pan  with  a  good  quantity  of  butter,  and  stir  them  over 
a  slow  fire  till  they  are  done;  when  they  are  cool  mix  them 
with  three  raw  yolks  of  eggs,  a  little  scraped  lard,  a  pinch  of 
pounded  aniseed,  two  chopped  anchovies,  salt  and  pepper. — 
Take  small  pigeons  brazed  as  usual,  wrap  them  in  some  of 
this  first  preparation,  and  afterwards  in  pieces  of  veal  cowl ; 
solder  the  cowl  with  yolks  of  eggs,  roll  them  in  bread  crumbs, 
and  lay  them  in  the  table-dish;  pour  a  few  drops  of  oil  or 
melted  butter  over  them,  place  them  in  the  oven  to  take  a 
good  colour,  and  serve  under  them  a  sauce  made  of  good 
cullis  and  consonun6. 
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Pigeons  d  la  Crapaudifie. 
Pigeons  like  a  Toad. 

Singe  the  pigeons,  and  truss  them  v^ith  the  legs  inwards ; 
and>  to  giYe  them  the  fbrirt  required,  leave  the  head  on,  split 
them  at  the  belly,  and  turn  the  breast  over  the  head ;  other- 
v\'(se  cut  the  pinions  and  thfe  neck  off)  tni  splk  them  at  the 
back :  Marinate  them  about  an  hour  in  oil,  with  sprigs 
of  green  parsley,  whole  shtillots,  chopped  inudhrooms, 
pepper,  salt,  and  Si  few  chopped  chiboh ;  roll  tfaete  iti  bteid 
cruttibs  seneral  times,  dipping  (heih  eftch  time  th  Ae  iMaii^ 
nate,  to  make  ^  much  df  tire  cruitibs  ^ck  th^tiiiip^ft  z§ 
pios^ble,  broil  them  oter  t  dear  fire;  basting  wnh  (h^ 
remainder  of  the  marinate.  When  they  are  dolie,  S€¥Vitf 
a  clear  sauce  under  them,  made  of  cullis,  a  little  verjuice  or 
vinegar,  pepper  and  salt ;  or  with  a  ravigotte. 

Pi^eOtis  A  la  Marline. 
Flatted  Pigeons- 

They  are  dressed  in  the  same  manner  as  the  last,  except 
that  the  sauce  is  different.  The  proper  sance  for  this  dish 
is  made  with  cuUis,  a  piece  of  butter  rolled  in  flour,  a 
pounded  anchovy,  with  a  few  chopped  capers,  shallots,  a 
little  nutmeg,  pepper  and  salt ;  warm  all  together,  and  when 
ready,^  add  a  \eioioa  squeeze,  and  serve  the  saue^  under  the 
pigeons. 

Pigddns  d  la  Trincesse. 

Pigeons,  the  Princess's  Fashion,  (so  called) 
from  tlie  Richness  of  the  Preparation. 

Scald  six  sfnall  pigtofis,  truss  them  as  for  boilhi^,  and 
brazfe  them  between  ^ices  of  lard,  and  as  many  peeled  trof- 
fies,  with  a- glass  c^f  wirie,  a  little  broth,  and  a  faggot  of  s\Vctt 
Kierbs.  Scald  also  iix  artichoke-bottoms,  atifd  braze  tfWtti  \h 
ano^ier  pan  with  a  Bttlc  broth,  two  slices  of  peeled  l^Artm, 
pepper  and  salt.  In  a  tliii-d  pan  braze  alto  ^^wly  a  scalded 
sweetbread,  one  or  two  fat  livers  and  mushrooms,  all  cut 
into  dice,  with  a  proportionable  quantity  of  butter,  and  t 
little  broth.     Wheu  tliree  parts  done,  add  the  bottom  of  die 
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gig^on-faifze  to  tliis  last,  (being  properly  Ainiined  «ad  sifted) 
nrnmec  llieiii  together,  attd  reduce  the  sauce  pretty  thick ; 
make  a  liaison  with  cream  and  yolks  of  e|^,  add  some  pars- 
ley scalded  and  finely  chopped,  a  little  nuuneg,  and  lemon 
juice ;  pour  some  of  the  sauce  into  the  table-dish,  put  tb^ 
artichoke-bottoms  therein,  and  place  one  of  the  pigeons 
upon  each  ;  intenjoax  the  truffle^,  Sipc.  between  the  pigeons, 
and  pour  over  the  remainder  of  tlie  ragout. 

Compdte  de  FigeonSy  au  Sang* 
Stewed  Pigeons,  with  Blood. 

In  the  preparation  of  this  dish  the  pigeons  nuist  be  taken 
alive  from  the  dove-house,  killed  immediately,  and  the  blood 
saved,  squeezing  a  little  lemon  therein,  and  stirring  it  conti* 
nually  to  keep  it  from  curdling.  Scald  the  pigeons,  and 
truss  the  legs  within  the  bodies ;  put  them  into  ^  stew-pan 
with  a  scalded  sweetbread,  a  few  mushrooms,  some  but- 
ter, a  slice  of  ham,  a  bunch  of  parsley,  a  small  clove  of 
garlick,  two  cloves,  thyme,  laurel,  and  basil ;  place  ttiem  on 
the  fire  till  they  c^^tch  a  little,  then  add  some  broth,  a  glass 
of  white  wine,  pepper,  salt,  and  a  few  spoonsful  of  cullis  ; 
when  fa^lf  done,  add  a  few  onions  boiled  tender  in  broth, 
make  a  sauce  virith  gopd  cullis,  form  a  liaison  with  yolks  of 
.egf s  and  the  blood,  put  these  to  the  ragout,  and  simmer  them 
together  till  of  a  proper  thickness ;  take  out  the  ham  and 
parsley,  and  serve  with  short  sauce. 

Pigeons  d  la  Daiibe^  et  au  Fenoail. 
Pigeons  dobed,  vrith  or  without  Fennel. 

Singe  and  truss  large  pigeons  as  chickens  for  boiling, 
lard  them  through  and  tiirough  with  large  lardons,  seasoned 
in  spices,  j^l  tbem  intp  a  pot  tl^t  will  just  hold  them,  with 
slices  of  veal,  ham,  and  a  bunch  of  parsley,  chibols,  shal- 
lots, thyme,  laurel,  basil,  three  or  four  cloves,  coarse  pepper, 
a  glass  or  two  of  white  wine,  and  finish  them  on  a  slow  itre. 
— If  for  a  firstHCour^e  dish,  sift  the  braze,  and  skim  off  the 
fat  very  clean ;  add  a  litde  culfis  to  thicken  it,  and  serve  it 
upon  the  pigeons. — If  the^  are  intended  to  be  eaten  cold,  lay 
the  pigeons  on  the  table^hsh,  sift  the  sauce  over  them  with* 
out  cullis,  apd  put  them  by  in  a  cool  plaoe.-^In  the  last  in- 
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stftnce,  the  pigeons  are  brazed  as  ,usafily  being  prtmHuiy 
stuffed  with  a  farce  made  of  dietr  livers  and  proper  season- 
ingy  and  a  little  fennel  scaMed  and  chopped  fine ;  or  witk 
fennel  mixed  with  butter  and  culiis  for  sauce,  which  may  be 
served  with  them  whether  thej  are  brazed  or  roasted. 

Pigeons  (i  V Eminence. 
Pigeons,  the  CardinaFs  Fashion. 

Take  small  pigeons  that  have  been  brazed,  and  put  them 
into  the  shells  of  large  craw-fish ;  braze  them  a  little  while 
together,  with  a  few  slices  of  veal  and  ham,  and  proper  sea- 
soning. They  are  finished  after  the  same  nuniner  as  the 
Pigeons  accompagma  aux  EcrevisseSf  (see  page  219*)  and 
served  widi  the  sauce  of  th^  last  brazing,  (being  properly 
skimmed  and  sifted)  adding  a  little  cuUis  thereto^  and  relish- 
ii^  them  properly  with  lemon  juice. 

Pigeons  d  VAllemande. 
Pigeons  J  German  Fashion. 

.  Trim  a  quarter  of  a  hundred  of  small  craw-fish,  and  put 
them  into  a  saucepan  with  a  good  piece  of  butler,  some 
mushrooms,  thyme,  laurel,  a  bunch  of  parsley,  a  few  chibola^ 
two  cloves,  and  a  slice  of  bam ;  keep  them  on  a  brisk  fire  for 
a  few  minutes,  add  some  broth,  pepper,  and  salt ;  braze  about 
half  an  hour,  and*  reduce  the  liquid  to  a  good  consistence ; 
then  take  out  the  parsley  and  ham,  nialre  a  liaison  with  raw 
yolks  of  eggs  and  cream,  and,  when  ready,  add  a  lemon 
squeeze,  and  serve  upon  small  pigeons  brazed  as  the  last. 

Pigeons  d  VEchalotte. 
Pigeons,  farced  with  Shallots. 

Ma  KB  a  farce  with  the  livers  chopped  with  a  few  jrfial- 
lots,  and  mixed  with  butter,  pepper,  salt,  and  the  yolks  of  two 
eggs  :  stuff  the  pigeons,  and  roast  them,  being  wrapped  first 
in  lard,  and  afterwaixis  in  paper :  serve  with  a  sauce  made  of 
a  little  broth,  a  piece  of  butter  rolled  in  flour,  a  little  salt, 
pepper,  and  grated  nutmeg ;  make  a  liaison  without  boiling, 
add  a  good  lemon  squeeze,  and  serve  under  the  pigeons. 
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Pigeons  en  Matelotte. 
Matlot  of  Pigeons. 

Truss  four  middle-sized  pigeons  as  for  boiling,  singe 
them,  and  scald  each  with  a  couple  of  anchovies ;  put  them 
into  a  steW'pan  with  a  proper  quantity  of  butter,  one  dozen 
(or  more)  of  small  oaioas,  a  faggot  of  parsley,  cbibols,  ouc 
or  two  shallots,  two  cloves,  aiMi  a  little  scalded  fennel ;  give 
them  a  few  turns  on  the  iire^  and  afterwards  simmer  tlieni 
slowly  itt  broth,  with  a  /glass  of  wliite  wine,  coarse  pepper^ 
and  salt :  when  they  are  about  three*parts  done,  skim  off  the 
£at  very  clean,  add  a  little  cuHis,  with  some. small  sausages 
scalded,  and  finish  the  stewing ;  relish  the  sauce  with  a  good 
lemon  squeeze. 

Timbale  de  Pigeons  au  Fumi^  et  en  Pdte. 

Pigeons  of  a  Game  Flavour,  in  Moulds  or  in 
Paste. 

Make  a  farce  with  a  stale  hare  or  rabbit,  a  few  bits  of 
ham,  cow's  udder  or  beef  suet,  scraped  lard,  fine  spices, 
truffles  or  mushrooms,  chibols,  and  shallots,  mixed  with  raw 
yolks  of  eggs :  earnish  a  mould  or  a  small  stew-pan  with 
thin  slices  of  lard,  put  tliree  parts  of  the  farce  thereon, 
making  a  hole  in  the  middle,  for  the  reception  of  a  cold 
pigeon  ragout,  with  all  the  liquor  belongii^  to  it ;  place  the 
remainder  of  the  farce  upon  the  ragout,  solder  it  up  with 
yolks  of  eggs,  cover  it  with  slices  of  lard,  and  put  it  into  the 
oven ;  or  finish  it  on  a  slow  fire,  with  a  proper  quantity  of 
hot  coals  upon,  the  cover  of  the  pan.  When  ready,  turn  it 
over  gently,  take  oiF  the  lard,  wipe  it  clean  from  fat,  make  a 
little  bole  at  the  top  to  pour  in  a  sauce  Pontif'e,  or  any 
,  other,  and  relish  it  with  a  good  lemon  squeeze. 

The  same  may  be  done  with  puff-paste,  for  the  making  of 
which  the  author  reconunends  oil  or  fresh  hog's^  lard ;  but 
butter,  if  really  good,  is  much  preferable. 

Poupeton  de  Pigeens  mix  Choux-Jleurs. 
^    Pigeons  masked  with  Cauliflowers. 

In  tliis  dish  the  ragout  is  prepared  as  in  the  last  directions ; 
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the  pigeons  are  covered  with  i  g9pd  rich  cullis,  and  thea 
masked,  or  perfectly  hidden  with  stewed  cauliflowers. 

Pigeons  aux  Trufes. 
Pigeons  with  Truffles. 

In  this  preparation  the  pigeons  are  larded  with  truffles  and 
ham,  and  brazed  with  veal,  ham,  and  a  few  chopped  truffles ; 
their  broth  serving  for  sauce,  with  a  little  cullis,  and  a  lemon 
squeeze  added  thereto. — ^They  may  also  be  marinated  for 
about  an  hour  in  oil,  and  all  sorts  of  sweet  herbs,  tlien  cut  in 
two,  dipped  in  good  batter,  and  fried.  Or  they  may  be 
drewed  m  all  the  different  ways  of  chickens,  alk)wii^  fof 
the  time  of  boiling,  roasting,  or  brazing. 


DES  CANARDS,   CANETONS,  OYES, 
^  OISONS. 

Of  DUCKS  and  DUCKLINGS,  GEESE 
and  GOSLINGS. 

Catiard  mix  petits  Pais. 
Duck  and  Green  Peas. 

Tftuss  pi  4uck  (or  t^v'o  ducklings)  like  a  fowlixig  for  boil- 
ing ;  ^cald  ^t,  and  braze  it  with  slices  of  Jard  and  lemon,  a 
little  broth,  whole  peppfer^  salt,  a  faggot,  two  cloves,  tliyme, 
and  half  a  leaf  of  laurel :  put  a  quart  of  peas  into  a  stew- 
pan,  with  a  bit  of  butter,  a  faggot  of  parsley,  a  little  mint, 
broth,  and  gravy :  when  done,  add  a  little  cuUis,  pepper  and 
salt,  and  serve  upon  the  duck,  being  well  drained. 

Caneions  Rqul6^. 
Duckling  Rolled. 

Make  a  good  forced-meat  with  breasts  of  roasted  poul- 
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try  M  usiud ;  ettt  a  prMty  large  duckliilg  in  twd^  bone  it  tho^ 
roughlyi  and  lay  the  farce  thereupon ;  roll  it  up,  tie  slices  of 
lard  round  it,  and  boil  it  in  a  little  broth,  with  a  glass  of  whits 
wine,  a  faggot,  and  two  cloves  :  when  done^  squeeze  the  fat 
gently  out,  and  wipe  the  duck  clean :  serve  with  what  sauce 
you  please. — Small  ducklings  may  be  dressed  in  the  same 
manner,  observing  only  that  they  must  not  be  cut  in  two. 

Camtms  en  Hatereau. 
Ducklings  roasted  on  small  Skewers. 

Cut  6lie  or  tiw  ducklings  \1^.  garters,  bone  them,  and 
fill  each  piece  with  a  fofced-meat,  Kke  the  former ;  roll  them 
tight,  lard  thexh  like  a  fricandeau,  and  put  them  on  skewers 
to  roast :  serve  with  a  sauce  made  of  jelly  broth,  cuUis,  half 
a  glass  of  wine,  a  faggot,  a  slice  of  lemon,  pepper,  and  salt, 
boiled  a  little  wlule  togedier,  and  sifted. — You  may  also  braze 
a  whole  duck,  stiiffed  with  the  like  forced-meat,  and  serve 
widi  what  sauce  you  think  proper.  The  sauce  gives  it  the 
name. 

Canet<i9n  de  Rotten  d  la  Brooke. 
Rouen  Ducklings  roasted. 

If  you  wtjiuld  have  them  for  a  first-course  dish,  give  them 
a  &w  turns  v^itii  butter  in  a  stew-pan,  then  wrap  them  up  in 
paper  to  roast :  they  must  not  be  too  much  done.  Serve  with 
a  good  consomm6  sauce,  chopped  shallots,  tlie  juice  of  an 
orange,  pepper,  and  salt.— If  for  a  second-course  dish,  roast 
them  crisp  without  paper,  and  serve  also  with  juice  of  Seville 
orange. 

Canetons  A  Vltalierine. 
Ducklings,  Italiian  Fashion, 

Put  one  or  two  ducklings  into  a  stew-pan  to  simmer  a 
little  while  6n  a  slow  fl#^,  with  fine  oil,  fNifsley,  shallots, 
mushrooms,  pepper,  and  salt;  then  put  them  into  another 
pdifi  upoti  a  ^w  dices  of  veal  fttid  ham,  and  all  the  first  sea- 
ioning ;  coter  dkem  with  sUces  of  lard,  and  fioak  on  a  very 
slow  fire ;  then  add  ^  glass  of  white  wine  and  broth,  and 


fl3<fl^  THE   PROFESSIO   COOK* 

finish  the  b^zmg :  add  some  cnllis  to  the  saace,  skiiR  the  fat 
off  very  clean,  and  nft  it  in  a  sieve;  wipe  the  ducklingv 
clean,  drain  out  Ae  fat,  and  serve  the  sauce  upon  tben ;  er 
a  iauce  Italitnne, 

Canetons  en  Fvicandeaux. 
Ducklings  in  Fricandeau. 

Abe  larded  and  brazed  as  the  former;  then  glazed  and 
finished  according  to  all  similar  directions. 

Canetons  d  la  PurSe  Verte. 
Ducklings  with  Green  Peas  Porridge. 

Put  a  few  slices  of  veal  and  ham  into  a  stew-pan,  vnth 
one  sliced  onion,  and  two  carrots  cut  into  pieces;  soak 
these  together  on  a  middling  fire,  and  add  some  broth  when 
it  begins  to  catch  like  a  cuilis;  then  boil  on  a  slow  fire  till 
the  me^t  is  done :  simmer  your  peas  about  half  an  hour,  with 
a  bit  of  butter,  the  green  tops  of  shallots,  a  little  winter  savory 
and  parsley :  when  they  are  done  sift  them  in  a  stamine ;  and 
then  sift  the  sauce  to  mix  with  the  porridge :  you  may  do  the 
same  with  dry  peas,  only  adding  spinage  juice  to  make  the 
porric^e  green:  stuff  two  ducklings  with  scahied  lettuces 
chopped,  white  of  fowl  and  livers,  scraped  lard,  shaUoti, 
parsley,  pepper,  salt,  and  two  yolks  i34  eggs ;  braze  as  th# 
former,  and  serve  with  the  green  porridge. 

Canard  en  Timbale. 
(See  Veal,  Pig,  Chickens,  &c.)    . 

Canards  d  la  Romaine. 
Ducks,  the  Roman  Fa&hion. 

Thet  are  boned,  stuffed  with  a  salpicon  farce,  and 
brazed  in  a  common  braze:  serve  with  cuIDs  sauce  and 
lemon. 
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Canard  d  la  Nivemaise. 
Duck  with  Sauce  Nivernoise. 

It  IB  larded  through  and  through^  the  lardons  being  rolled 
in  chopped  sweet  herbs  and  fine  spices ;  then  braz^  as  all 
other,  and  served  with  the  above-mentioned  sauce. 

,  Canard  a  la  Daube. 

Duck  Dobed. 

It  is*  larded  as  the  former,  stuflFed  with  a  salpicon,  and 
boiled  with  a  knuckle  of  vcsal,  lemon  slices,  conander,  and 
every  thing  necessary  to  make  a  jelly  of  the  broth :  the  duck 
must  remain  to  cool  therein,  and  you  may  garnish  it  vntfa 
colours,  if  you  please. 

Canard  aux  Navets. 

Duck  with  Turneps. 

Braze  a  duck  (larded  or  not)  in  broth,  with  one  onion, 
roots,  a  faggot,  two  cloves,  thyme,  half  a  leaft>f  laurel,  whole 
pepper  and  salt ;  cut  turneps  into  what  shape  you  please, 
acald  them,  and  give  them  a  fry  in  butter;  then  boil  ^em  in 
veal  gravy  and  cullis:  when  the  duck  is  done,  skim  and  sift 
part  of  the  sauce,  and  add  it  to  the  turneps ;  jreduce  it 
pretty  thick,  and  serve  up  the  duck« 

MacSdoine  de  Canards. 
Macedonian  Ducks. 

Cut  four  artichoke-bottoms,  each  into  pieces,  and  put 
them  into  boiling  water,  with  about  a  pint  of  garden  beans^ 
first  scalded  and  husked ;  boil  these  together  till  almost  done, 
dien  drain  them,  and  put  die  whole  into  a  stew-pan,  with  a 
good  bit  of  butter,  chopped  mushroonrs,  a  little  winter  sa- 
vory, parsley,  and  ahallots,  all  finely  chopped ;  add  a  little 
flour,  two  spoonsful  of  veal  gravy,  and  a  glass  of  white 
wine,  and  siauner  slowly  till  all  is  well  done ;  reduce  the 
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sauce  to  a  proper  consistence,  and  when  ready  to  serre,  uM 
a  little  cullis,  a  lemon  squeeze,  salt  and  pepper :  serve  this- 
ragout  under  two  ducks  cut  into  quarters,  and  brazed  in  a 
well  seasoned  braze,  with  slices  of  veal  and  lard,  as  usual. 

Canard  de  plimeurs  Fafons. 
Duck  in  different  Manners* 

Use  either  a  large  duck  or  two  ducklings,  which  truss 
like  a  fowl  for  boiling ;  put  into  a  pot  much  of  its  own 
bigness  upon  a  few  thin  slices  of  lard,  a  Kttle  broth,  a  glass 
of  wine,  pepper,  salt,  onions,  carrots,  a  head  of  celery  shced, 
a  faggot  of  sweet  herbs,  a  few  chibols,  two  -cloves,  and  a 
laurel-leaf:  when  done  very  tender  take  tfie  duck  out,  wipe 
the  fat  oif  very  clean,  and  serve  with  what  sauce  or  ragout 
you  please;  such  as  sweet-breads,  green  peas,  tumeps, 
chesnuts,  olives,  cucumbers,  or  any  kind  of  stewed  greens, 
according  to  the  season :  all  which  you  vtriU  find  in  the  ragout 
articles. 

Ducks  the  Prussian  Fashion. 
X2anard  d  la  Prussienne. 

The  legsof  such  ducks  as  have  been  served  before  will  do  as 
well  for  this  dish  as  fresh  ones;  otherwisethe  remainder  of  the 
carcitss  may  serve  for  some  other  dish,  as  a  fricaadeau,  or  to 
cut  into  fillets.  Braze  the  1^  with  slices  of  lard,  a  glass  of 
white  wine,  as  much  broth,  a  faggot  of  sweetherbs,  pepper  and 
salt ;  but  if  they  have  been  taken  from  ducks  already  roasted, 
let  them  only  remain  in  the  braze  long  enough  to  take  the 
seasoning.  Mince  the  remains  of  viroodcocks  or  partridges, 
season  the  meat  as  if  to  serve  by  itself,  spread  some  of  it  on 
pieces  of  veal  cow),  place  the  legs  thereon,  and  cover  them 
over  with  more  of  tlie  mince-meat ;  wrap  each  leg  very  well 
in  tlie  cowl,  baste  them  over  with  yolks  of  ^rs ;  and  put 
them  into  the  oven  till  the  cowl  is  of  a  fine  ydlow  colour : 
when  ready,  wipe  oif  the  fat,  and  serve  with  a  sauce  made 
of  cullis,  consomm£,.a  few  chopped  shallots,  pepper  and 
salt ;  add  a  proper  quantity  of  the  juice  of  a  Seinlle  oralkge 
or  lemon,  to  give  the  sauce  a  relishing  sharpness. 
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Grenadins  de  Canard  d  la  Rot/ale. 
Small  Fricandeau  of  Duck. 

It  18  bonedy  cut  in  pieces^  each  piece  filled  with  a  rs^w 
aalpicon  farce,  and  larded  and  brazed  widi  sweetbreads,  and 
artichoke*bottoms ;  it  is  then  finished  as  allotlier  fricandeaux, 
with  a  glaze  upon  it. — You  may  serve  ducks  or  ducklings 
brazed,  with  any  sorts  of  sauce  or  ragout,  stewed  roots  or 
greens,  tniflBes,  morels,  mushrooms,  chesnuts,  and  all  sorts 
of  culUs,  as  most  convenient. 

Filets  de  Canard  deplimeurs  Facons. 
Duck  hashed,  different  Ways. 

Roast  two  ducks  till  three  parts  done,  and  let  them  cool; 
then  cut  the  breast  in  thin  slices,  and  take  care  to  preserve 
the  gravy;  the  legs  will  serve  for  another  dish,  which  you 
may  dress  by  wrapping  them  in  cowl  with  a  good  farce, 
and  serve  with  cullis  sauce;  or  done  in  Sainte  menehouH: 
for  the  fillets,  cut  cucumbers,  and  marinate  them  about  an 
hour  with  a  little  vinegai*^  salt,  and  one  onion  sUced ;  then 
take  out  the  onion,  squeeze  die  cucumbers  in  a  cloth,  and 
put  them  into  a  stew-pan  with  a  bit  of  butter,  a  slice  of 
bam,  a  little  broth,  flour,  and  veal  gravy ;  boil  slowly,  skim 
it  well,  take  out  the  ham,  and  then  add  die  meat  tliereto,  to 
warm  without  boiling. — You  may  also  do  the  same  with 
chopped  truffles,  or  mushrooms,  or  any  thing  else  you  may 

think  proper,  according  to  season. A  cold  roasted  duck 

will  answer  much  the  same  end  for  this  dish. 

Oyes  cj*  Olsons  de  plusieurs  Fafons. 
Geese  and  Goslings  of  different  Manners. 

Truss  a  green  goose,  the  legs  inside ;  scald  it,  and  boil 
it  in  broth,  with  a  faggot  of  sweet  herbs,  pepper  and  salt,  one 
or  two  sliced  onions,  bits  of  carrots,  and  celery :  serve  it  with 
green  peas,  or  cfaesnut  cullis,  or  peas  porridge,  or  sauce 
ravigotte,  sauce  ct  Feschalottey  or  any  other :  or  you  may  roast 
it  plain. — Goslings  may  be  dressed  the  same  way,  or  with  a 
fbrced*meat    made    of  die  livers,  chesnuts,  sausage-meat, 
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parsley,  shallots,  thyme,  pepper  and  salt ;  simmer  all  tc^ether 
about  a  quarter  of  an  hour  with  butter ;  then  stuff  the  goose 
with  it,  and  roast  it  crisp. 

Cuisses  ^  Ailes  d'Oyes^  comment  lea  amserver. 
How  to  preserve  Legs  and  Wings  of  Geese. 

Roast  as  many  geese  as  you  think  proper,  till  three  parts 
done ;  then  let  them  cool,  cut  off  the  wings  and  legs  as  lai^e 
^  possible,  fix  them  close  in  an  earthen  pan,  with  laurel- 
leaves  between  each  piece,  a  few  cloves,  and  salt  at  discre- 
tion ;  sift  the  fat  of  their  roastbig,  and  mix  it  with  melted 
liog's  lard  sufficient  to  cover  the  meat,  pour  it  on  hot,  and 
let  it  cool  thoroughly ;  then  cover  the  pan  with  leather  or 
strong  paper,  and  keep  it  in  a  dry  place.  When  you  want  to 
use  them,  put  them  in  hot  water  to  melt  the  fat,  and  broil  or 
braze  them  a  little :  or  you  may  dress  them  any  other  way 
you  please^ 

Otfc  A  la  Daube, 

Dpbed  Goose. 

It  is  done  in  the  same  manner  as  a  turkey;  an  old  one 
is  equally  proper  for  this,  and  for  nodiing  else.  Legs  and 
wings  are  also  dressed  to  any  sauce  or  ragout,  either  brazed 
or  broiled  in  cowl,  with  forced-meat,  or  larded  as  fricandeaux, 
with  all  sorts  of  cullis  or  greens :  the  feet  are  also  done 'in 
jelly  like  the  stumps  of  turkies,  being  first  brazed,  ai^d  after^ 
wards  fried  or  broiled. 

Oye  d  la  Camagnole. 

Goose  in  M,  Camagnole's  Manner,  (the 
Inventor.) 

Truss  a  goose  as  for  roasting,  stuff  it  with  its  liver 
chopped,  a  good  piece  of  butter,  pepper,  salt,  a  few  shallots, 
basil  leaves,  and  a  good  spoonful  of  mustaitl ;  roast  it  without 
being  wrapped  in  paper :  and  when  near  done,  bast  it  with 
melted  butter,  mix  with  mustard  and  two  raw  yolks  of  eggs. 
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and  strew  bread  crumbs  over  it  while  basting,  sufficiently  to 
form  a  fine  brown  crust :  serve  with  a  consomm6  sauce 
mixed  with  two  spoonsfid  of  cuUis,  a  little  mustard,  pepper 
and  salt ;  warm  without  boilings  and  squeeze  in  a  Seville 
orange,  or  lemon  in  proportion. 

Oye  diversifiSe. 
Goose  different  Ways. 

Cut  a  goose  into  quarters,  (if  the  whole  is  too  much  for  a 
dish,  use  only  the  legs  and  wings)  braze  them  with  slices  of 
lard  and  broth,  a  glass  of  white  wine,  a  few  slices  of  onions 
and  carrots,  and  all  such  seasoning  as  is  used  in  other  brazes : 
being  done  very  tender  in  this  manner,  you  may  serve  witli 
any  sorts  of  garden-stuff  ragouts,  such  as  turiiips,  ffreen 
peas,  small  onions,  and  cucumbers ;  or  with  peas  or  lentil 
porridge  in  winter ;  with  ravigotte  sauce,  or  any  other,  .ac« 
cording  to  taste. — If  legs  and  wings  of  geese  are  dressed  as  a 
hodge-podge,  they  must  be  boiled  widi  all  kinds  of  roots,  and  a 
few  pieces  of  pickled  pork,  or  bacon,  without  taking  off 
the  rind. 

•  Pieds  d'Oyes  en  Cristeaux. 

Stumps  of  Geese  in  a  clear  Jelly. 

Scald  ten  or  ttirelve  stumps  or  pestles  of  geese,  or«  any 
quantity  you  please,  braze  diem  in  a  good  seasoned  braze, 
with  shced  lard,  spices,  and  a  facgot  as  usual ;  when  they 
are  done,  wipe  them  with  a  clean  cloth ;  clarify  about  a  pint 
of  good  strong  veal  cuUis,  by  boiling  it  with  three  or  four 
eggs  bruised,  with  the  shells;  stir  it  now  and  then  till  it 
becomes  clear,  then  strain  it  through  a  wet  napkm ;  taste  the 
jelly  lest  it  be  too  salt,  and  add  a  few  drops  of  Tarragon 
vinegar.  Dress  the  feet  in  a  stew-pan  or  a  deep  dish,  pour  a 
sufficiency  of  the  jelly  over  them  to  cover  them  completely, 
and  let  them  cool.  When  you  would  send  them  to  table, 
cut  each  stump  handsomely  with  the  Jelly  belonging  to  it, 
and  lay  them  properjy  on  die  dish. — ^The  same  may  be  done 
of  the  stumps  or  p^Ues  of  any  any  other  fowls. 
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Des  POULARDES  ^  CHAPONS. 
Of  FOWLS  and  CAPONS. 


Poularde  au  gros  seL 
Fowl  plain  boiled. 

Truss  the  legs  of  the  fowl  in  the  inside,  scald  it  a  moment, 
and  hcil  it  in  the  soup-pot,  (or  by  itself)  about  an  hour  and 
a  half.  It  is  done  sufficiently  when  the  leg  gives  under  the 
pressure  of  the  finger.  Serve  with  its  own  broth,  or  a  little 
of  any  other,  and  salt  over  it. — ^You  may  also  dress  it  the 
same  way  to  garnish  any  sorts  of  soups. 

Poularde  au  Court  Bouillon.  ^ 

A  Fowl  in  its  own  Gravy. 

Truss  it  as  the  former,  and  lard  it  dirough  and  throu^ 
with  lard,  ham,  and  parsley ;  put  it  into  a  pan  much  of  its 
own  bigness,  with  a  bit  of  butter,  two  slices  of  lemon,  a 
f^^ggotf  thyme,  half  a  leaf  of  laurel,  two  cloves,  sliced  onions, 
bits  of  carrots,  pepper  and  salt,  a  glass  of  white  wine,  and  as 
much  broth;  simmer  slowl},  skim  and  sift  die  sauce,  and 
serve  it  with  the  fowl,  adding  proper  seasoning. 

Poularde  au  Reveil. 
Fowl  au  Reveil,  viz.  with  a  quick  sharp  Sauce. 

Prepare  a  fowl  for  roasting;  make  a  farce  with  the  liver, 
scraped  lard,  two  or  three  Tarragon  leaves,  a  little  chervil^ 
bumet,  garden  cresses,  pepper,  salt,  and  two  yolks  of  eggs ; 
stuff  the  fowl  with  it,  wrap  it  in  slices  of  lard  and  paper,  and 
roast  it :  make  a  sauce  with  a  few  of  the  above  herbs  pounded, 
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one  anchovy,  and  a  few  capers :  add  a  little  cullis,  and  sift  it ; 
then  add  some  more  cullis,  a  Httle  mustard^  pepper  and  salt, 
and  warm  without  boiling. 

Paularde  d  la  Koyale. 
Fowl,  Court  Fashion. 

St^ff  it  with  a  well-tasted  cold  ragout  made  of  sweet- 
breads, fat  livers,  and  mushrooms ;  sew  it  up,  and  roast  it^ 
covered  with  slices  of  lard  and  paper :  serve  with  a  ragout 
of  pistachio-nuts,  which  you  make  by  simmering  a  handful 
in  a  stew-pan,  with  a  bit  of  butter,  jeUy  broth,  a  spoonful  of 
good  cullis,  pepper  and  salt. 

Pmilarde  d  la  Servmite. 
Fowls  in  a  plain  Way. 

Prepare  a  fowl  for  roasting,  and  make  a  farce  with  the 
liver,  parsley,  shallots,-  a  bit  of  butter,  pepper,  salt,  and  a 
little  basil ;  stuff  the  fowl  with  it,  and  roast  it  wrapped  in 
slices  of  lard  and  paper.  When  three  parts  done,  take  off 
the  paper  and  lard ;  baste  it  all  over  with  yolks  of  eggs  beat 
up  with  melted  butter,  sprinkle  crumbs  of  bread  over  it  in 
abundance,  and  finish  the  fowl  of  a  fine  yellow  colour 
Make  a  sauce  with  a  bit  of  butter,  one  chopped  anchovy,  a 
few  capers,  a  little  flour,  two  spoonsful  of  broth,  nutm^, 
pepper  and  salt ;  form  a  liaison  like  a  white  sauce,  and  serve 
It  under  the  fowl. 

Poularde  au  Due. 
Fowl,  the  Duke's,  or  His  Grace's  Fashion. 

Make  a  ragout  with  sweetbreads  and  mushrooms,  put  it 
^to  a  stew-pan,  with  half  a  glass  of  white  wine,  two  spoons- 
ful of  cullis,  as  much  broth;  a  faggot,  half  a  clove  of  gar- 
lick,  a  few  basil  leaves,  a  little  flour,  and  two  cloves ;  boil 
it  till  three  parts  done,  reduce  the  sauce  thick,  take  out  the 
faggot,  and  let  it  cool.  Cut  out  the  breast-bone  of  a  good 
fowl,  lard  it  like  fricandeaux,  and  stuff  it  with  the  ragout ; 
braze  it  in  broth,  with  a  few  slices  of  lard,  a  fa^ot  of  sweet 
herbs,  and  two  slices  of  lemon.    When  done,  sift  the  sauce. 
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reduce  it  to  a  caramel,  and  glaze  the  larded  pait  of  the  fowL 
Serve  under  it  a  Pontiff  Sauce,  or  any  other. 

Poularde  d,  la  Heine. 
Fowl  with  Sauce  k  la  Reine. 

Put  half  a  pint  of  cream  into  a  stew-pan,  with  a  little 
coriander  seed,  one  laurel  and  two  basil  leaves,  and  boil  it  a 
moment ;  pound  a  handful  of  sweet  almonds,  sift  diem  in  a 
stamine  with  the  cream,  and  add  thereto  four  or  five  raw 
yolks  of  eggs,  the  breast  of  a  roasted  fowl  minced,  marrow, 
a  little  pepper,  salt,  and  nutmeg ;  put  the  stew-pan  on  a  slow 
fire,  stirring  it  continually,  until  the  marrow  is  melted :  bone 
a  fowl,  all  to  the  legs  and  wings,  and  stuff  it  with  the  above  ; 
sew  it  up  very  close,  put  it  a  moment  in  boiling  water,  then 
braze  it  upon  slices  of  lard,  with  a  little  milk,  salt,  pepper, 
and  one  large  onion  sliced ;  cover  it  over  with  slices  of  lard 
also,  and  then  with  white  paper ;  braze  on  a  slow  fire,  and 
when  done,  prick  it  in  several  places  to  let  out  the  fat.  Serve 
with  a  Cullis  i  la  Reine.     See  the  CuJlis  Articles. 

Poularde  en  Saucisse. 
Fowls  in  the  Form  of  a  large  Sausage.  , 

Cut  a  fowl  in  two,  bone  it  thoroughly,  and  flatten  the 
meat  w*ith  a  roller ;  put  a  middling  quanti^  of  forced-meat 
upon  each  half,  made  of  breast  of  fowl  roasted,  bread  crumbs 
soaked  in-  cream,  scraped  lard,  udder,  parsley,  shallots,  salt 
and  fine  spices,  mixed  with  three  yolks  of  eggs  ;  tie  up  the 

f)ieces  in  the  form,  of  large  sausages,  wrap  them  in  slices  of 
ard,  and  afterwards  in  pieces  of  linen  cloth  or  stamine; 
braze  them  in  broth,  with  a  glaaa  of  white  ^ine,  a  faggot  of 
sweet  herbs,  whole  pepper,  salt,  sliced  onions  and  carrots. 
When  done,  untie  the  cloth,  take  off  the  lard,' squeeze  them 
gently  between  a  cloth  to  press  out  the  fat,  aod  serve  wilb 
what  sauce  you  please. 

Foularde  Frite. 
A  Fowl  fried. 

Cut  a  fowl  into  quarters;  braze  it  widi  alictt  •f  lard 
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liulk,  oonander,  diymei  laurel,  one  clove  of  garlick,  a  piece 
of  butter,  pepper,  salt,  nutmeg,  two  sliced  onions,  and  bits 
of  roots ;  when  done,  let  it  cool  in  the  braze.  Take  the 
fiittest  part  to  d]|>  the  fowl  in,  and  strew  it  with  Cread 
crumbs ;  then  dip  it  in  yolks  of  eggs,  strew  it  again  with 
bread  crumbs,  and  fry  it  crbp  and  of  a  fine  brown  colour- 
in  fresh  hog's  lard.     Serve  with  fried  parsley  round  the  dish. 

Poularde  en  Cingarai. 
'  Fowl,  with  Slices  of  Ham.    See  Pigeons  ditto. 

Stuff  a  fowl  with  a  farce,  made  of  frit  livers,  trufiBes, 
mushrooms,  chopped  parsley,  shallots,  scraped  lard,  beef 
marrow,  pepper  and  salt ;  fry  it  a  moment  in  a  stew-pan  with 
butter ;  cut  slices  of  fried  bread  the  length  of  the  k>w1,  and 
as  many  thin  slices  of  ham  as  will  cover  it  completely  ;  lay 
die  fowl  upon  the  bread,  cover  it  all  round  with  the  haqi, 
tie  it  wrapped  in  a  sheet  of  paper  rubbed  over  with  butter, 
and  roast  it ;  save  the  gravy  that  drips  during  the  roasting, 
and  serve  it  under  the  fowl,  with  the  ham  and  bread  slices. 

Pmdardes  it  la  Sainte  Menehotdt 
Fowls,  St.  Menehoult. 

These  are  done  in  the  same  manner  as  all  dishes  under 
the  same  denomination,  being  first  brazed  either  whole,  in 
halves,  or  in  quarters ;  then  dipped  in  good  butter,  strewed 
with  breadcrumbs,  and  finished  upon  die  gridiron,  or  in  the 
oven :  serve  with  what  sauce  you  think  proper. 

Poularde  aux  Ecrevisies,  viz.  craw-fish,  is  also  done  ac-, 
cording  to  all  similar  directions. — Garnish  the  dish  with  the 
taUs,  and  serve  with  a  good  craw«fish  cuUis* 

Poidardes  A  la  Tartare, 
Fowls,  Tartary  Fashion. 

These  aare  done  in  the  same  manner  as  chickens  under 
the  same  appellation,  (pag.  192,)  except  that  a  fowl  may  be 
cut  into  quarters  instead  of  halves ;  marinate  with  the  same 
preparation,  making  due  allowance  for  the  tim«  and  quantities* 

H  b 
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Prop^  attention  is  the  best  guide  to  sll  refevenbee  fram  mm 
dish  to  another,  which  I  do  for  brevity's  sake. 

Poulardes  au  Point  de  Jour. 

Fowls  like  the  Dawn  of  Day,  from  the  various 
Colours. 

Make  a  well  seasoned  lagont  of  truffles,  mushrooms^ 
craw-fish  tails,  and  fat  livers  cut  in  pieces ;  let  it  cool :  cut 
Ihe  breast  bone  out  of  a  good  lar^e  fowl,  stuff  it  widi  the 
ragout,  sew  it  up  close,  and  put  it  mto  a  small  brazing-pan, 
upon  slices  of  fillet  of  veal;  cover  It  over  with  slices  of  lard, 
a  slice  of  ham,  whole  pepper,  salt,  a  faggot  of  sweet  lierbs, 
four  whole  truffles,  and  two  sweet-brea&  cut  into  balves ; 
soak  this  about  a  (quarter  of  an  hour,  put  to  it  a  glass  of  wine, 
and  a  little  broth,  and  finish  it  on  a  slow  fire  :  make  alsp  half 
a  dozen  small  veal  fricandeaux,  and  ^laze  them  as  usual; 
form  a  gradn  upon  ashes  in  the  dish  you  mtend  for  table,  ivith 
chopped  livers,  scraped  lard,  chopped  parsley,  shallots,  and 
two  yolks  of  eggs ;  put  a  little  cullis  to  it,  wipe  die  hit  off 
the  fowl,  lay  it  upon  the  ^ratin,  and  the  sweetbreads,  truffles, 
and  fricandeaux  intermixed ;  you  may  also  mix  craw-fish 
therein ;  skim  and  sift  the  braze,  add  a  little  cullis,  and  a 
lemon  squeeze ;  pour  it  Over  the  fowl  and  sweetbreads,  bi^ 
not  upon  the  fricandeaux  which  are  glazed* 

Foularde  aua^  Trufes. 
A  Fowl  with  Truffles. 

Truss  a  fowl  fof  roasting,  farce  it  with  its  liver  chopped, 
and  truffles,  pepper  and  salt,  mixed  with  a  piece  of  butter, 
and  a  little  scraped  lard ;  wrap  it  in  slices  of  lard,  and  tfien 
in  paper;  cut  a  few  truffles  into  large  round  slices,  being 
first  peeled ;  simmer  them  wi&  a  bit  of  butter,  a  faggot  of 
sweet  herbs,  half  a  clove  of  garlick,  half  a  laurel-leaf,  one 
clove,  and  two  leaves  of  basil ;  throw  in  half  a  glass  of  white 
wine,  a  little  broth  and  cullis,  pepper  and  salt;  reduce  it  to 
a  good  consistence,  skim  it  well,  and  add  a  lemon  squeeze 
when  ready  to  setve. 
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Fricandeau  ^unt  Foularde. 
Fricandeau  of  a  whole  FoavI.        ^ 

Cut  a  fowl  iu  two,  and  bone  it  thoroughly;  make  a  tal^ 
picorij  viz.  (raw  forced-meat)  of  a  sweetbread  ciit  into  large 
dice,  a  few  &t  livers,  truffles  or  mfuhroonUy  or  both,  chop j^ 
parsley y  shallots,  and  scraped  lard,  mixed  with  three  yolks  of 
^gSy  pepper  and  salt :  fill  the  fowl  with  this  farce,  sew  it 
up,  and  give  it  a  fry  in  butter  for  a  moment ;  than  lard  it  like 
a  ftioaodeau,  bra2e  it  in  broth,  with  a  few  slices  of  veal  and 
ktfd :  when  done,  sift  and  skim  the  sauce,  reduce  it  to  a  cara- 
aiel,  and  glaze  the  fowl  with  it:  serve  with  what  sauce  you 
please. 

Foulard  Etuvie. 
Stewed  Fowl. 

Truss  a  fowl  for  boiling,  and  put  it  into  a  stew-pan  with 
melted  lard,  two  spoonsful  of  oil,  chopped  parsley,  shallots 
and  mushrooms;  keep  it  on  a  slow  fire  in  this  for  about  a 
quarter  of  an  hour,  tuniing  it  often ;  then  put  it  into  another 
stew-pan,  prepared  wilb  soces  of  ham  and  veal,  pepper  and 
salt ;  cover-  it  with  all  the  first  seasoning,  thin  slices  of  lard, 
and  white  paper,  and  soak  it  about  a  quarter  of  an  hour ;  add 
a  glass  of  white  wine,  and  finish  Ae  brazing  on  a  slow  fire : 
sift  and  skim  the  braze,  add  a  little  cullis,  and  a  lemon  squeeze, 
and  serve  upon  the  fowl,  being  well  drained  of  fat. 

A  fowl  cut  in  fillets  may  be  brazed  a|id  finished  in  the 
same  manner,  or  in  fricasee :  a  fowl  that  has  been  roasted 
will  do  equally  well  for  this  last  dish ;  but  dien  it  must  be 
finished  without  boiling. — It  is  called  Filets  de  Poulardes  a 
tAngtoiM, 

Foidarde  aii  Sang. 

Fowl  stufFed   with   Black  Pudding   Prepa- 
ration. 

Fry  two  fine  chopped  onions  in  butter  \intil  they  are  al- 
most done ;  then  add  chopped  parsley,  shallots,  and  a  little 
coriander-seed  pounded,  pepper  and  salt,  half  a  pound  of 


» 
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Fikts  de  Toidarde  souffiie  d  la  Bechamel. 
Fillets  of  Fowl  with  a  raised  Bechamel  Sauce. 

Put  a  good  piece  of  butter  into  a  small  ste\('-pany  with  a 
slice  of  ham,  three  chopped  shallots,  paraley,and  half  an  onion 
sliced;  soak  these  a  while,  then  add  cream  and  flour,  and 
boil  together  till  pretty  thick;  sift  the  liquid  m  a  sieve»  thea 
put  in  the  fillets  of  roasted  JFowl,  two  whites  of  %ggfl  well 
beat  up,  pepper  and  salt ;  beat  all  together  to  mak*  it  rise, 
pour  it  on  the  dish  you  intend  for  table,  garnish  it  all  over, 
with  bread  crumbs,  and  small  bits  of  butter,  close  to  each, 
other,  and  give  it  colour  in  the  oven. — You  dress  fillets  of  ai^ 
sorts  of  poultry  or  game  in  the  same' manner;  also  with » 
Bic/uimel  sauce  and  the  fillet»  intermixed  widi  craw-jSsh ; 
only  observe,  not  to  pour  the  sauce  upon  the  craw-fisk,  as  it 
would  spoU  the  look  of  the  dish. 

Poulardes  an  Miroir. 
Fowls  in  a  very  clear  Jelly. 

Cut  off  the  legs  and  rumps  of  a  couple  of  fowls,  then 
split  the  rest  at  the  back  without  separati^ig  the  breast ;  roast 
ihem  wrapped  in  slices  of  lard  and  paper,  and  let  them  cool ; 
strip  off  tlie  skin,  and  pare  off  whatever  spots  tbwe  may  be, 
as  they  must  be  very  white ;  lay  them  cross-ways  on  the  dish 
you  iatend  for  table,  with  yolks  of  eggs  boiled  hard,  craw* 
tish,  and  a  few  green  girkins,  all  properly  disposed,  as  your 
fancy  shall  direct :  then  make  a  good  meat-jelly,  well  clarir 
iied  with  lemon,  whites  of  eggs,  and  the  shell  bruised ;  strain 
it  as  usual,  and  pour  it  over  die  meat :  it  is  a  pretty  coljl  dish. 
Iliis  dish  is  also  called  i  T Aspic ;  wlien  you  mix  Tarragon 
vinegar  with  jelly,  a  few  Tarragon  leaves  with  the  meat, 

and  other  relishing  herbs,  called  ravigotte. ^Aiiy  other 

sorts  of  meat  or  fish  may  also  be  done  the  same  way  in 
jelly,  seasoning  each  according  to  their  quality  and  quantity : 
also  any  sorts  of  fruits,  fcc. 

Cuisses  de  Poularde  d  rEvefdaiL 
Lpgs  of  Fowl  ill  the  Shape  of  a  Fan. 

Boxc  the  legs  of  a  fowl,  all  to  the  stumps ;  braze  them 
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wMi  about  a  A^zw  pieces  cf  ham,  cat  as  for  larding^  a  lasga 
piece  aboat  three  inches  loi^,  a  gi^  of  white  wiiie,  broth, 
two  cloves,  a  ^Hiwot,  half  a  clove  of  garlick,  half  a  lattrel- 
leaf,  a  little  whole  pepper,  but  bo  salt ;  when  the  legs  are 
almost  denes  take  them  oiit>  together  with  the  ham ;  akim 
and  sift  the  sauce,  and  reduce  it  to  a  glase ;  let  the  legs  coo!, 
then  make  holes  therein  to  stick  the  ham  in,  hi  the 
form  of  fan-sticks;  dip  them  in  a  batter  made  of  a  middling 
thickness  with  flour,  a  spoonful  of  oil,  white  wine,  and  two 
whites  of  eggs ;  Ary  them  in  fresh  lard,  or  oil,  of  a  good 
brown  colour,  and  serve  them  quite  hot. — ^You  may  do  the 
same  with  a  roasted  fowl,  which  has  been  served  before,  cut 
into  large  pieces. — ^This  dish  is  also  made  with  calves'  ears 
braxed,  then  cut  fan-fashion,  a  good  foroedrmeat  laid  there- 
-upon,  and  garnished  with  girkins^  beet-root,  and  any  other 
colours :  serve  upon  a^od  ciillis  sauoe. 

Cuisses  de  Potdarde  au  QuadriL 
Legs  of  Fowl  quartered,  or  coloured. 

Braze  the  legs  of  a  fowl  whole,  and  make  a  good  relish- 
ing ragout  wish  soiall  miiabrbonci^  and  tntflfes  cut  round  and 
small ;  (the  parings  of  the  trufiles  will  serve  to  mix  with  any 
sorts  of  forced^Dieftt)  simmer  Aiem  with  a  bit  of  butter  and 
broth :  when  devie,  add  a  few  spoonsful  of  irealcuUis,  and 
a  lemon  squeeze ;  sift  half  of  the  brazing  to  put  ta  the  ra- 
gout, give  them  a  boiling  together,  skim  off  the  fat,  and  wi^ 
die  legs  very  clean  ;  lay  them  cross-ways  on  the  dish,  garaish 
"with  ^he  bruffles  and  mushrooms  quarter-M'ays,  but  sa  that 
each  may  be  separate,  which  gives  the  name  of  QmadriJ,  viz. 
quartered,  or  of  different  colours :  put  no  more  sauce,  than* 
just  to  cover  the  tmffles  and  muahsooiaa.*— This  may  be  done 
without  truffles,  the  colours  being  diversified  with  any  sorts 
of  garden  stuff,  as  carrots^  turnips,  Ice.  • 

Rissolks  d  la  BichaineL 
A  Frj  of  Poultry  with  Bechamel  Sauce. 

CtJT'the  remaMider  of  a  -cold  fiawl,  tuii^ey,  ohieken,  or 
'veal  into  dice,  as  for  a  forced^^tieat ;  nsalBe  a. sawce  ^wilh  a  bit 
of  butter,  a  tflice  of  ham,  parsley,  sfaaUols,  «adiialf  a<hay~ 
leaf ;  soak  these  about  a  qwttt  efvm  Itour,  Aea  add  two 
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spoonsful  of  good  jelly  broth,  cream,  flour,  a  little  salt  muA 
pepper ;  reduce  the  sauce  to  about  half,  then  sift  it  in  a 
sieve,  and  put  in  the  bits  of  meat,  with  a  raw  yolk  of  egg ; 
give  them  a  few  boiluigs  tc^ether,  and  let  them  cool ;  make 
a  little  pufi^aste^  very  thin,  and  wrap  some  of  the  ragout 
therein,  as  Itfge  or  as  small  as  you  shall  think  proper ;  pin<Ji 
them  all  round  like  apple*^ uffs,  then  fry  them  of  a  good 
colour  in  fresh  hog's  lard* 

Poularde  en  Hochepot. 
Hodgepodge  of  Fowl. 

Cut  the  fowl  into  quarters,  and  braze  it  with  pickled  pork ; 
make  a  ffood  ragout  with  small  onions,  all  sorts  of  roots  cut 
differendy,  and  the  brazed  pork;  intermix  all  well  on  the 
dish,  and  serve  with  a  thick  cuUis  sauce.— -You  may  put  to  it 
any  other  sorts  of  meat,  as  in  all  Hodgepodges,  takuq;  care- 
'^at  the  hardest  kind  is  boiled  proportionably. 

Poularde  en  Hirisson. 
Fowl  as  a  Hedge-hog. 

Make  a  farce  with  the  liver  chopped,  scraped  lard, 
parsley,  shallots,  pepper  and  salt^  and  stuff  a  fowl  diere- 
with ;  truss  it  as  for  roasting,  give  it  a  few  turns  over  the  fire 
in  butter,  then  lard  it  close  with  slices  of  ham,  and  bits  of 
truffles,  to  stick  pretty  far  out;  roast  k,  basting  often  with 
ffOod  oil :  serve  widi  consommi  and  cullis  sauce,  and  a  good 
kmon  squeeze. 

Poidarde  au  FumS. 
Fowl  with  the  Flavour  of  Game. 

Cut  the  meat  of  a  long-kept  rabbit  into  thin  slices ;  lay 
them  on  a  dish,  and  season  them  with  pepper  and  salt,  chop- 
ped parsley,  chibbol,  shallots,  and  a  litUe  fine  oil ;  split  a  fowl 
at  the  back,  bone  it  all  to  the  legs  and  wings,  stuff  it  with 
this,  then  sew  it  up,  and  give  it  its  natural  form ;  braze  it 
with  slices  of  veal  ainl  ham,  covered  over  with  slices  of  bacon;- 
soak  it  about  a  quarter  of  an  hour,  then  add  a  glass  .of  white 
wine,  a  little  brotb^  a  faggot,  pepper  and  salt:  when  done. 


whmoA^Amikt  tmxte,  ad^l « littfe  eullis^aiid  wnre  upon  the 
fowl. 

Poularde  en  Chipoulate..  ^ 
A  Tureen,  pr  Fowl  Matlot. 

^  Cut  a  fowl  into  four,  and  brate  it  with  slices  of  veal, 
nieces  of  pickled  pork,  a  dozen  of  small  onions  scalded, 
whole  pepper,  a  faggot,  two  cloves,  half  a  laureMeaf, 
thyme,  and  a  little  basil ;  soak  it  about  a  quarter  of  an  hour, 
then  add  a  few  thick  short  sausages ;  cover^  it  over  with 
•lices  of  lard,  put  in  some  good  broth,  and  finish  it  on  a 
•low  fire ;  sift  and  skim  the  bottom  of  the  braze,  add  a  bit 
of  butter  rolled  in  flour,  and  reduce  it  to  a  good  consistence ; 
intermfx  the  fowl,  pork,  sausages,  and  onions  properly  on 
the  dish^  and  serve  the  sauce  upon'aU|  with  a  good  lemon 
squeeze. 

Cmsses  de  Poularde  mx  TrufeSj  ou  aux  Cham-^ 
pignons. 

Legs  of  Fowl  and  Truffles,  or  Mushrooms. 

Thb  legs  are  brazed  as  for  any  other  dish,  and  served  with 
m  ragout  of  truffles,  or  mushrooms ;  the  dish  will  bear  the 
name  of  the  ragout  with  which  it  is  served. 

Cui$9es  de  Poidarde  au  Prince. 
Legs  of  Fowl  the  Prince's  Fashion.    '^ 

5oA,x  a  few  anchovies  and  bits  of  fresh  ham  cut  af  for 
hrdiag,  and  M^hen .  you  think  they  have  lost  their  salt,  drain 
Attn;  lard  as  many  legs  of  fowl  as  will  make  a  good  dbh^ 
marinate  them  some  time,  with  a  fflass  of  white  wine,  a  le- 
mon cut  into  slices,  pepper  and  salt;  make  a  stuffing  with 
butter,  chopped  parsley,  shallots  and  capers ;  put  each  leg 
into  a  bit  of  pu£f*paite,  together  4»with  the  marinate  mixed 
with  the  stuffing ;  bake  them  in  a  slow  oven,  and  when  done, 
take  off  the  paste,  and  serve»with  a  sauce  au  Celadon,  which 
you  will  find,  in  the  Sauce  Articles. 


I  1 


V 


VO  TAB  FROf Xf»D  COOK« 

Cuisses  dc  PoulardeB  d  la  Gendarme^ 
Legs  of  Fowls  Military  Fashion. 

Mabinatb  the  I^  with  oil,  chopped  paraley,  shallotB, 
mushrooms,  pepper  and  salt ;  sprinkle  bread  crumbs  over 
them,  and  broil  on  a  slow  fire  of  a  good  coloor :  scald  a  little 
chenol,  tafragon,  bumet,  parsley,  half  a  clove  of  garlick,  and 
two  shallots ;  drain  them,  and  pound  them  with  an  anchovj 
and  a  few  capers ;  mix  a  little  oil  and  vinegar  therein,  with 
mustard  and  cuUis,  pepper  and  salt :  serve  the  sauce  under 
the  legs,  or  in  a  boat. 

Poires  de  Paulardes  aux  Trvfts, 
Legs  of  Fowls  in  the  Fonn  of  Pears. 

Bone  three  or  four  l^s  of  fowls,  all  to  the  stumps,  and 
stuff  each  round  like  a  pear,  with  a  farce  made  of  fat  liven, 
scalded  sweetbreads,  truffles,  mushrooms,  scraped  hurd, 
parsley,  shallots,  pepper,  salt,  and  two  yolks  of  e^s ;  sew 
tliem  up,  and  braze  them  widi  slices  of  lard,  half  a  glass  of 
white  wine,  whole  pepper  and  salt :  when  done,  serve  a  ra» 

fout  of  truffles  with  them,  or  any  odier,  as  most  omve&ient. 
t  will  take  die  name  of  die    ragout   with  which  it  is 
served* 

Cuisses  de  Poulardes  en  GelSe. 
Legs  of  Fowls  done  in  Jelly. 

They  are  larded  ^niii  ham  and  lard  intermixe<f,  brazed, 
and  the  Jelly  finished  as  usual. — ^Legs  au  consomme  are 
brazed  with  veal  and  bam,  sufficient  to  make  a  strong  rich 
sauce,  with  bits  of  roots  of  all  sorts,  proper  a|>ices,  and  a  few 
tarragon  leaves :  when  the  legs  are  done,  sift  and  skim  the 
sauce,  add  a  middling  quantity  of  scalded  chopped  parsley, 
and  a  lemon  squeeze. 

Culottes  de  Poulardes  a  titalienne. 

What  the  French  call  the  culotte,  is  the  li^  and  nimp 
cut  together :  they  may  be  dressed  in  all  the  different  wa^^ 
of  any  other  part,  and  to  all  the  different  sauces :  this  i» 
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called  ItalUnne,  as  it  is  recoounended  to  be  marinated  in 
<nl,  herbs,  and  spices,  as  usual,  about  an  hour  before  brazing. 
Oil  ought  not  to  be  much  used  in  cookery  in  England,  as  it 
if  seldom  to  be  had  so  good  as  in  Italy  and  Fran<;^,  tlierefore 
butter  should  be  used  in  its  stead. 

Chamoices  (from  a  stxiped  Stuff  so  called.) 

Scald  some  spinage,  press  out  the  water  as  much  as  pos- 
aible,  pound  it,  and  men  nf t  it  in  a  stamine  or  a  fine  sieve, 
without  any  liquid,  to  keep  it  very  dry  and  green ;  beat  up 
iiree  or  four  spoonsful  of  it  with  two  whites  of  eggs ;  rub 
a  deep  dish  with  a  little  butter,  spread  the  spinage  all  over 
very  thin,  and  put  the  dish  on  a  slow  fire,  or  on  ashes,  to  make 
it  cake ;  then  take  it  out  with  a  skimmer,  and  cut  it  to  what 
form  you  please.   Take  a  stew-pan  9f  the  bigness  of  the  table 
dish,  garnish  the  bottom  with  diin  slices  of  bacon,  and  upon 
these  mtermix  the  spinage,  cut  as  before  directed,  with  cut 
truffles,  and  betw*een  each  small  fillets  of  raw  fowl,  each 
being  first  dipped  in  whites  of  eggs  to  make  them  stick  toge- 
ther, and  over  these  spread  a  good  farce  very  thinly.     Have 
a  good  salpicon  farce  made  with  a  sweet-bread  cut  into  small 
dice,  the  white  of  poultry,  mushrooms,  and  seasouiag :  let 
this  meat  be  first  parboiled,  and  then  give  it  a  fry  in  butter, 
with  a  little  flour,  and  a  glass  of  white  wine ;  let  it  stew  till  ' 
the  liquid  is  quite  exhausted,  add  a  little  veal  cullis,  just  suf- 
ficient to  keep  it  together,  put  this  upon  the  farce  of  the 
chamoice^  cover  it  over  again  with  a  little  of  the  first-men- 
tioned farce,  and  afterwards  cover  the  whole  with  thin  shoes 
of  lard  and  white  paper ;  let  it  simmer  on  a  slow  fire,  both 
above  and  below  it,  for  about  a  quarter  of  an  hour,  add  a 
glass  of  white  wine,  and  as  much  good  restaurant ^  or  cullis ; 
and  when  ready  to  serve,  which  will  be  in  about  a  quarter  of 
an  hour  more,  sift  the  sauce  in  a  lawn  sieve,  add  a  little  more 
cullis,  season  it  to  a  relishing  taste,  take  ofi^  the  slices  of  lard 
gently,  both   over  and  under,  aiid   serve  with  die'  same 
aauce. 

Cuisses  de  Poulardes  d  la  Cendre. 
Legs  of  Fowls  upon  Ashes» 

Gaunish  a  stew-pan  with  slices  of  veal  fillet,  and  one 
good  slice  of  ham ;  put  the  legs  of  fowls  upon  these,  being 
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fiivt  lankd  through  and  throiigib  with  good  lufdosi  tntOMd  ; 
add  a  tea-spoonful  of  braady,  aod  cover  die  whole  wilk 
slices  of  lard  and  white  paper ;  flkamer  on  a  slow  fiie^  hoiik 
under  and  over,  and  they  will  fumiflh  «  aufficieiicy  of  aancei 
which  ^ift  properly ;  but  if  not,  add  a  little  cnllii,  and  idUi 
with  a  l\^oa  squeeze. 

Quenelles  de  Paulardes. 
Forced-meat  Balls  of  Fowls. 

Take  the  wings  and  breast  of  a  fowl,  screpe  the  bmiI 
quite  fine,  pound  it  in  a  mortar  with  three  yolks  of  egc% 
chopped  parsley,  shallots,  two  leaves  of  basU,  scraped  lard, 
pepper  and  salt ;  when  all  is  well  pounded  together,  put  it 
upon  a  dish  :  boil  a  pint  of  good  broth  On  a  smart  fire,  and 
U3  it  boils,  take  a  spoonful  at  a  time  of  the  forced-^nea^  and 
put  it  to  boil  in  the  broth  (like  poached  egp),  and  so  <m  till 
all  are  done ;  take  them  out  one  by  one  with  a  skimmer,  sift 
and  skim  the  broA,  add  a  little  cullis  to  thicken  it,  and 
serve  upon  the  Quenelles.  .     , 

Cuis8t$  de  Poulardes  Baehique  (from  Bacchus.) 

Bone  a  few  legs  o(  fowls  thoroughly,  and  flatten  them  as 
much  as  you  can ;  lav  them  upon  a  stuffing  made  of  butler, 
chopped  parsley,  shallots,  a  few  tarragon  leaves,  ttmshroomi^ 
bread  crumbs,  two  yolks  of  eggs^  P^PP®!'  *>h1  salt ;  roll  diem 
up,  and  tie  them  fast  to  bra^  between  dices  of  baccm,  in 
half  a  pint  of  red  wine,  and  add  a  little  broth:  when  dons^ 
sift  the  sauce,  add  a  little  butter  rolled  in  flour,  mahe  a 
liaison,  and  serve  upon  the  legs. 

Ailerons  de  Poulardes  ou  Dindons  de  differentes 
Fafons. 

Pinions  of  Fowls  or  Turkies  in  different 
Manners. 

Braze  them  first  in  a  good  seasoned  braze;  and  if  you 
chuse  to  keep  them  white,  put  slices  of  lemon  therein ;  you 
may  also  braze  small  onions  viith  them,  or  any  thing  else 
with  which  you  propose  to  garnish  the  dish :  when  so  done, 


THE  PBOFXftSBO  COOK.  ^S 

ytm  may  serve  them  with  what  sauce  you  please.-^-Those  of  . 
turkies  may  be  dressed  by  larding  a  few  of  tfaem^  and  finish- 
ing them  like  a  fricandeau,  widi  a  caramel ;  and  the  rest  may 
be  left  white.  Or  they  mi^  be  done  in  jelly,  or  with  a  relish- 
iQg  sauccp  eft  Crepine,  uu  Uratin,  in  matlot,  in  fricasee,  ma- 
rinated, fried,  &c. . 

Ailerons  Composis. 
Shammed  Pinions. 

You  must  have  moulds  made  in  the  form  of  pinions. 
Take  the  skin  of  fowls,  i^uch  as  you  use  for  the  broth-pot  or 
other ;  fill  them  with  a  ,well-«easoned  forced-meat,  make 
them  take  the  form  of  the  moulds,  and  bake  them  in  the 
oven :  serve  them  with  what  sauce  or  ragout  you  think 
proper. 

Terrine  d' Ailerons  aux  Marons. 
Pinions  of  Fowls  in  Tureen,  with  Chesnuts. 

Braze  as  many  pinions  and  bits  of  pickled  pork  as  you 
think  fit,  with  proper  seasoning  :  serve  with  a  chesnut  ciulis, 
and  a  few  whole  ones  (you  wiU  .find  how  to  make  it  in  the 
Cullis  Articles.) — You  may  also  serve  them  with  any  oth^ 
cullis,  or  stewed  greens,  or  small  onions :— likewise  with 
Parmesan  cheese,  giving  colour  in  the  oven,  or  with  a  salft? 
mander :— or  you  may  broil  them  i  la  Saintt  Menehoult. 

CrStes  en  Fricassies  au  Blanc. 
Cocks-Combs  White  Fricasee. 

Scald  as  many  combs  as  will  make  a  small  dish,  and 
boil  them  in  broth  and  lemon  slices;  put  a  slice  of  ham  into 
a  stew-pan  with  mushrooms,  a  faggot,  two  cloves,  half  a  lau- 
rel-leaf, thyme,  and  a  good  piece  of  butter ;  soak  these  a 
while,  then  add  some  good  broth,  and  a  little  flour ;  sift  the 
liquid,  and  put  the  combs  therein :  make  a  liaison  with  yolks 
of  eggs  and  cream,  pepper  and  salt,  and  a  lemon  squeeze : 
you  may  garnish  them  with  small  forced-meat  balls,  or  hard 
.  yolks  of  eggs,  or  small  onions :  you  may  also  serve  them  with 
Sauce  Robert,  or  Sauce  Ravigotie,  or  any  other. 
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Des  Foyes  gras. 
Of  fat  Livers. 

Fat  liTers  are  of  great  utility  in  cookery; 'as  to  ganuA 
different  sorts  of  ragout,  to  mix  with  forced-meat,  for  petit 
pates,  to  add  to  pies,  and  several  other  uses ;  and  may  also 
De  dressed  in  many  different  ways  by  themselves,  lliey 
may  be  kept  several  days  covered  with  fat,  to  hinder  them 
from  turning  black ;  and  those  of  fowls  and  capons  are  the 
besty  as  diey  are  moister  than  those  of  turkies. — I  shall  n6t 
dwell  long  on  the  different  virays  of  dressing  fat  livers,  as. 
they  are  much  dearer  in  England  than  in  rrance ;  and  to 
make  either  pies  or  other  dishes  thereof,  would  be  attended 
with  much  e^pence  to  very  little  purpose.  It  will  be  suffici- 
ent to  observe,  that  they  must  be  brazed  with  proper  season- 
ing, to  be  served  widi  any  sort  of  sauces  or  ragouts ; — ^half 
brazed  for  broiling,  or  in  cowl,  or  au  Gratin,  to  be  sliced, 
and  finished  as  all  former  directions  under  the  same  deno- 
mination;— also  dressed  in  tureen,  or  matlot,  with  other 
meat ;  and  with  all  sorts  of  roots ;— such  as  have  been  served 
before,  may  be  fried,  wrapped  up  in  forced-meat,  and  served 
again  upon  bits  of  fried  bread ; — also  minced  and  done  in  pa- 
per cases,  properly  seasoned,  and  moistened  vnAi  a  little  cui- 
us.— ^Although  they  are  recqinmended  often  as  part  of  a 
forced^neat,  any  others  may  be  used  in  their  stead,  as  all  de- 
pends more  on  a  good  taste  for  seasoning,  than  die  quality  of* 
the  meat  used  for  any  kind  of  farce. 


BE    LA     VENAISON    OU    VIANDE 
NOIR. 

OF  VENISON,  OR  BROWN  MEAT. 

What  the  French  call  black  or  brown  meat,  under  the 
name  of  venison,  (or  Viande  Noir)  is  the  wild  boar,  and  the 
young,  called  Marcauin;  the  red  deer,  its  female  the  hind; 
buck  and  does;  fawns  and  kids. 
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Du  Sqnglier  ou  Cochon  Sauvage. 
Of  Wild  Boars,  or  Wild  Hogs.  . 

The  female  is  more  esteemed  than  the  male,  and  both  ar« 
'better  when  they  keep  together,  and  feed  upon  green  com. 
The  meat  oudit  to  be  kept  long  before  it  is  used.  The 
best  part  of  the  boar  is  the  head,  which  is  mostly  brazed  and 
served  cold.  The  fore-quarter  is  larded,  roasted,  and  served 
with  a  sharp  sauce  in  a  boat :  the  hind-quarter  is  dressed  as 
it  la  Mode  Beef,  or  D6be ;  and  also  prepared  as  pickled 
pork. — ^Any  furdier  direc^on  is  of  very  kttle  use  in  England^ 
as  what  we  see  here  comes  from  abroad,  which  is  seldom 
any  thing  *else  but  the  head.    The  Germans  are  best  ac- 

Suainted  with  their  different  qualities  and  uses,  and  make 
lose  smoaked  sausages  of  wild  boar's  flesh,  which  are  much 
esteemed,  both  in  England  and  other  countries. 

Sanglier  d  la  Datibe. 
Leg  of  Wild  Boar  dobed. 

.  Lard  it  thoroughly  with  large  pieces,  seasoned  with  fine 
spices,  chopped  garlick,  shallots,  and  parsley;  put  it  into  a 
brazing-pan  mudi  of  its  own  bigness,  widi  slices  of  bacon^ 
thyme,  laurel,  basil,  sliced  onions,  all  sorts  of  roots,  a  large 
faggot  of  sweet  herbs,  cloves,  whole  pepper,  and  trimmings 
of  any  sort  of  meat;  soak  it  about  half  an  hour,  then  add 
two  or  three  glasses  of  brandy,  a  pint  of  white  wine  and 
broth ;  braze  dowly  for  about  seven  or  eight  hours,  then  lei 
it  cool  in  the  braze ;  skim  the  fat  off,  and  serve  the  jelly  with 
the  meat. 

Hure  de  Sanglier  d  la  Braise. 
Boar's  Head  braced. 

Scald  the  head  over  a  charcoal  fire  to  clean  it,  and  scrape  • 
it  well  with  a  knife ;  then  bone  it  as  far  as  die  eyes,  without 
cutting  the  skin ;  lard  the  inside  as  the  leg  in  the  last  Re- 
ceipt, widi  all  the  same  seasoning ;  tie  it  up  in  a  coarse  cloth^ 
and  braze  it  at  least  six  hours  with  all  sorts  of  spices  and 
roots,  one  lemon,  three  botdes  of  red  wine,  and  one  of  water ; 
reduce  the  liquid  to  half,  let  it  cool  in  the  braze,  and  serve  it 
-   cold. 
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SangHer  6  la  Poivrade. 
Roasted)  and  served  with  a  sharp  Sauce. 

Labd  «  neck  as  before ;  roast  it,  basting  with  red  wine; 
serve  with  it  a  relishing  sauce,  bb  i  la  Nrcemoise,  i  la  Fai^ 
vrade,  Sauce  PiquatUe,  or  Sauce  ifAeide,  which  yoor  will 
Ihd  in  the  Sauce  Articles. 

Sanglier  en  petit  Sali, 
'    Pickled. . 

iTisdoneindiesanie  way  aspork. — Sanglier  h  la  Mode^ 
it  much  the  same  mila  Daube»> 

Boudins  de  Sanglier* 
Black  Puddings  of  Wild  Boar. 

Thet  are  done  in  the  same  manner  as  pork  sausi^;es  to 
dry.  Chop  six  pounds  of  the  meat,  with  three  of  the  lard, 
or  in  proportion ;  six  ounces  of  salt,  half  an  ounce  of  pepper, 
half  an  ounce  of  pounded  mace,  and  half  a  pint  of  sweet 
wine ;  mix  diese  weU  together,  and  put  them  m  a  pan,  well 
covered,  for  about  four-and^twenty  hours :  if  you  wouldhave 
diem  very  red,  add  half  an  ounce  of  saltpetre,  pounded  widi 
die  rest :  dien  cut  a  couple  of  hog's  ears  into  small  fillets, 
and  mix  them  with  die  meat ;  fiO  the  guts,  let  them  drain 
about  four-and-twenty  hours,  and  han^  them  in  the  chimney 
until  they  are  quite  dry.  You  will  bod  them,  when  you  have 
occasion,  in  broth  or  water,  widi  sliced  onions,  a  hfgot,  and 
bits  of  roots  :  serve  cold  upon  a  napkin. 

Du  Marcassin. 
Of  the  Sucking  Wild  Boar. 

When  it  is  quite  young  itis  roasted  whole,  the  back  being 
larded ;  leave  the  head  without  cutting  it  off,  and  serve  with 
a  relishing  sauce  in  a  boat. 
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Du  Ctrf^  Biche^  Daimf  Chevrevilj  4[  Faon.  ', 
Of  Deer,  Hind,  Buck,  Doe,  Kid,  and  Pawn; 

The  kid  whicii  feeds  upon  hills  is  more  est^med  than 
that  which  is  kept  ttpon  low  land.  The  French  say  that 
the  doe  is  better  than  the  buck;  I  presume  it. is,  from  their 
being  so  little  acquainted  with  the  quality  of  either.  The 
red  deer  and  hind  are  only  good  while  young.  All  these  are 
dressed  in  the  same  mnamt  «i  the  wild  boar  and  marcassin, 
fcc 


PIT  eiBIER  EN  tJENERAL, 
OF  GAME  AND  WILD  FOWIa 

UNBEItdiis  denominadon  are  comprehended  partridge^ 
pheasants^  quails^  rails  (huid'and  ivater),  larks,  thrushes, 
blackbirds,  wood-pigeons,  woodcocks,  moor4iena,  land  and 
water  teal,  plovers,  ducks  (wild  and  tame),  Sec.  hares,  leve- 
rets, rabbits  (old  and  youdg),  fcc. 

'   Lapreaux  en  Caitles. 
Rabbits  roasted  as  Quails. 

'  Cut  one  or  two  rabUts  into  several  pieces,  take  but  the 
back-bone,  and  marinate  themf  abdut  an  hour  with  a  little 
oil,  chopped  parsley,  shallots,  muriut>oms,  pep^  and  salt ; 
then  wrap  each  piece  in  a  vine-leaf,  and  a  diin  slice  of  bacon, 
with  as  much  of  the  marinate  as  you  can,  and  roast  them : 
when  almost  done,  strip  them  to  take  colour,  and  serve  with 
what  sauce  you  think  proper. — ^You  may  also  do  them  in 
c«wl,  or  in  the  oven,  or  broO  ihem  slowly* 

Lapreaucc  au  Pontife. 
Rabbits,  Pontiff  Sauce. 

Cut  two  large  rabbits  into  fillets  of  a  middling  size,  and 
K  k 
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marinate  tbem  as  before,  for  an  hour  or  two;  dien  tie  Acio 
up,  widi  all  the  marinate^  m  slices  of  lard  and  paper,  and 
'roast  them  as  you  do  pork  astlets ;  put  them  afterwards  into 
a  pontiff  sauce,  well  finished,  and  warm  all  together  without 
b<Mling.-— Youi^(  rabbits  are  sometimes  Inined  like  par- 
tridges, and  also  as  chickens  to  roast,  &c. 

Lapreatuc  d  t Escalope. 
Rabbit  CoUops. 

Cut  the  fillets  of  one  or  two  rabbits  into  diin  slices,  and 
put  them  into  stew-pan  upon  a  slice  of  ham  and  a  few  slices 
of  veal,  a  little  butter  or'oil^  pepper  and  salt,  chopped  para* 
ley,  shallots,  mushrooms,  and  a  few  thin  slices  of  bacon  for 
covering;  soak  these  on  a  slow  fire  about  a  qivvterof  an 
hour,  then  add  a  glass  of  white  wine,  and  finish  die  brazing  ; 
take  out  the  fillets,  drain  the  fat  off,  sift  the  braze,  add  a  UtUe 
cttllis,  skim  k  very  clean,  and  serve  upon  the. fillets;  you 
may  mdd  a  lemon  squeeze,  if  the  wine  does  not  make  the 
sauce  sharp  enoush.  When  so  brazed^  ypu  may  put  dieol  to 
what  sauce  you  please,  or  into  a  white  or  brown  fricasce,  of 
gratm,  (cc.  See* 

Lapreaux  eft  Galantine. 
Rabbits  in  marbled  Cake. 

This  is  done  as  all  other  sorts  of  meat  under  the  same 
denomination :  being  thoroughly  boned,  stuffed  widi  a  good 
raw  forced-meat,  and  brazed  to  eat  cold. — Rabbits  may  be 
dressed  in  every  respect  as  chi^ens. — I  shall  only  ^ve  the 
different  names,  for  the  satisfaction  of  the  reader;  whereby 
it  will  easily  appear,  that  a  repetition  of  every  article  in  tiie 
dressing  would  only  be  tedious,  and  without  improvement. 

Lapreaux  anx  Pots.    Rabbit  with  green  peas. 

Roulades  de  Lapreaux.  Rabbits  rolled  like  a  Jarge  sau- 
sc^e,  with  stuffily. 

Lapreaux  en  Papillottes.    Rabbits  broiled  in  paper. 

Lapreaux  Marinis.    Ri^l^faiu  marinated  to  fry. 
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Lapremtx  en  Fricasiii.  Tncme  of  ntbit^  ^nlu|»'or 
brown.  .  ^ 

Cuissti  de  Laprtaux  i  la  Dauphine,  L^  of  rabbits,  k 
la  Dauphine,  as  all  odiert  under  this  name. 

Fii^s  de  Lapreaux  en  Surprite*  Sham  fillets  mkde  of 
veal  and  farce. 

Lapremux  en  Ragout  de  ptusieurs  Fafons.  Ragout  of 
rabbits,  diflerent  manners. 

Lapreaux  ilaBrocheuux fines  Herbei.  Rabbits  raastedy 
jtuffed  with  sweet  herbs. 

Lapreaux  i  la  Provenpale.  Rabbits  Provence  fashion. 
See  any  direction  under  this  name. 

Lapreaux  en  Timbale.  Rabbits  in  moukh.  S^  other 
directions. 

JLopreaur  en  Grenadins.    Rabbits  in  small  fricandeaux* 

Lapreaux  en  Matelottes.  Rabbits  intermixed  with  other 
kinds  of  meat. 

Fileis  de  Lapreaux  Miles.  IHlets  of  rabbits  mixed  with 
any  thing  else. 

Filets  de  Lapreaux  au  Jambon.  Inlets  of  rabbits  brazed, 
and  intermixed  with  bits  of  ham. 

Lapreaux  en  Achis.  Rabbits  hashed  with  other  sorts  of 
meat. 

Lapreaux  en  Racaurci.  Rabbits  shortened^  viz.  trussed 
as  is  mostly  done  for  boiling  in  England,  boibd  in  broth, 
and  servied  m  the  same  manner. 

Filets  de  Lapreaux  Grilles.    Fillets  of  rabbits  broiled. 

Lapreaux  en  Crepine.    Rabbits  in  cowL 

Lapreaux  au  Monarque.    Rabbits,  with  royal  sauce. 

Lapreaux  en  Salade.    Salmagundy  of  rabbits. 

Terrine  de  Lapin  i  la  Purity  4r  jw^  Lard.  Tnreen  of 
rabbit  and  pickled  pork,  with  any  sort  of  porridge. 

rerrtne  de  Lapin  i  la  Pajfseame.  Tureen  of  rabbit 
country  fashion. 


Liqrin  en  PanpieUei.    Olives  of  rmbbitt.* 

LiSvre  en  Terrine  d  la  Daube. 
Tureen  of  Hare  Dobed. 

Cut  mold  hare  into  aix  pieces,  bone  it  diorougfily,  mni 
lard  each  piece  widi  lard,  seasoned  with  fiae  spices,  AviaA 
and  laurel  powder,  chopped  parsley,  shallots,  and  one  clove 
of  garlick;  braze  it  in  a  small  paif  with  slices  of  lard,  and  all 
the  bones,  and  as  much  of  the  blood  as  you  caa  save,  addiii|f 
a  quarter  of  a  pound  of  good  butter,  and  a  glass  of  brandy; 
stop  the  pan  well,  and  let  it  ammer  on  a  slow  6re,  or  in  the 
oven  for  about  four  or  five  hours;  then  take  out  the  bones, 
and  put  die  hare  into  the  tureen,  eadi  piece  dose  together, 
and  the  slices  of  bacon  thereupon;  sift  the  sauce,  pour  it 
into  the  tureen,  and  let  it  cool  before  using.  It  ought  to  be 
like  a  pie. 

lAivre  au  Sang. 
Hare  with  its  own  BIcx)d. 

Cut  an  old  hare  int^  pieces,  and  save  the  blood;  lard  it, 
put  it  into  a  stew-pan  witti  the  liver,  a  good  piece  6f  butter^ 
a  f^^ot,  mushrooms,  three  cloves,  th^e,  laurel,  and  a  slice 
of  ham;  a^  it  awhile,  &cn  put  to  it  two  or  three  glasses 
of  red  wine,  broth,  and  a.litde  flour ;  when  the  liver  u  done 
lake  it  out,  pound  it,  aad  sift  it  m  a  sieve,  with  die  blood, 
and  some  of  the  sauce;  leduce  the  rest  quite  duck  with  boi^ 
iiur,  and  add  pepper  and  salt; .  take  Ae  haro  pat,  aift  the  sauce, 
add  as  much  to  the  blood  as  is  required,  and  aerve  dbem  to>* 
gether. 

Roulades  de  Liivre.  . , 

Coloured  Haxe. 

Bomb  a  large  bare  diorongUy,  and  lard  it  all  over  with 

•  AssBam^direHioiiliaf  been  given  ia  ckiekM  srtiekt  ander  an 
eieoMMt,  Mow  the  mmut  in  rabbiti;  tlis  muM  wamm  nadk  tl« 
-   aeasoiiiiig,^ttaitsMneti]iicoflfaiuliing. 
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^aifdk  hrdoBB,  aeasoned  m  for  all  odier  dobet;  put  a  good 
farce  into  it,  (or  braze  it  widiout)  roll  it  up,  tie  it  well,  and 
braze  it  With  slices  of  veal,  in  half  a  pint  of  white  wine,  and 
a«  much  broth,  b^ng  covered  over  with  slices  of  bacon* 
You  may  add  meat,  and  other  seasoning,  to  make  a  jell^  of 
the  braze  afterwaids;  and  serve  it  cold  with  the  hare,  either 
whole  or  slioBd. 

Filets  de  Levreau  d  VEscalope. 
CoUops  of  licveret. 

See  rabbit  collops«   . 

Gateau  de  LiSwe. 
Hare  Cake. 

Chop  all  the  meat  of  a  hare,  and  of  a  rabbit,  half  a  leg  of 
mutton,  two  pounds  of  fillet  of  veal  or  fresh  pork,  and  two 
pounds  of  beef  suet;  season  these  with  pepper  and  salt,  fine 
spices  pounded,  chopped  parsley,  shallots,  a  quarter  of  a 
pound  of  pistachio  nuts  peeled,  about  a  pound  of  raw  ham " 
cut  into  dice,  half  a  pound  of  truffles  or  mushrooms  also  cut 
into  dice,  six  yolks  of  eggs,  and  one  glass  of  good  brandy ; 
gamidi  a  stew-pan  all  round  with  slices  of  lard,  put  all  your 
preparation  close  Into  it,  and  cover  it  over  with  slices  of  lard 
also,  rather  thick;  stop  the  pen  all  round  with  a  coarse 
paste,  and 'bake  it  about  four  hours;  let  it  cool  in  the  same 

CI,  then  turn  it  over  gently ;  scrape  the  lard  quite  off,  or 
ve  a  little  of  it,  and  ganush  it  wi^  any  sorts  of  colours; 
or  to  make  it  more  even,  and  to  give  it  a  better  form,  cover 
it  over  with  hog's  lard  or  butter,  in  order  to  sarnish  it  with 
different  colours  according  as  your  taste  shall  direct. 

Cotekttes  de  Levreau. 
Cutletat  of  leveret. 

Cut  the  fillets  pretty  large;  cut  out  as  many  ribs  as  you 
make  cutlets,  and  sdck  one  rib  in  each ;  lay  them  in  the  dish 
you^intend  for  table,  (if  plate) ;  put  a  Uttle  brodi  thewin, 
with  ail  sorts  of  sweet  berbs^  chopped  muslirooms^  pepper, 
■alt,  and  a  bit  of  butter ;  simmer  slowly  between  two  dunes. 
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turning  them,  two  or  thrcte  times,  afid  reduce  die  liquid  quite; 
urtien  done^  serve  with  a  rich  cuUis  saace ;  or  make  a  sauce 
with  the  bones,  a  little  cullis,  and  proper  seasoning,  which 
will  be  better. — A  roasted  hare,  or  the  remains,  may  also  be 
done  in  the  same  manner,  cutting  the  meat  into  fillets,  and 
making  a  sauce  iHth  the  bones  bruised,  a  little  broth  and 
cullis,  and  relished  with  one  chopped  shallot,  a  few  Tarragon 
leaves,  a  little  butter,  rolled  in  flour,  and  a  lemon  squeeze,  or 
verjuice* 

Liivre  en  Civet. 
Hare  Ste^ved. 

Cut  a  hare  into  pieoes,  scald  it  in  boiling  water,  (yon 
may  lard  :some  of  the  pieces  if  you  please)  and  put  it  into  a 
atew'pan,  with  a  pint  of  water ;  let  it  simmer  scmie  time,  and 
if  the  hare  is  large,  add  a  bottle  of  red  wine,  one  or  two  do- 
2en  of  small  onions  scalded,  a  few  whole  mushrooms,  whole 
pepper,  three  cloves,  salt,  a  few  bits  of  fresh  ham  or  bacon, 
or  of  such  as  have  been  boiled;  let  it  simmer  imtil  the  liquid 
h  reduced  to  half^  and  then  add  a  good  bit  of  butter  rolled 
in  flour;  make  the  sauce  pretty  thick,  and  serve  with  fried  > 
bread  round  the  dish. 

Levreau  au  ChevreuiL 
Leveret,  Kid  Fashion. 

*  SiXGE  a  good  large  leveret  over  a  charcoal  fire,  hrd  it, 
and  marinate  it  three  or  four  hours  iu  a  warm  marinate  made 
of  water,  vinegar,  butter,  flour,  pepper  and  salt,  chopped 
parsley,  shallots,  diyme,  laurel,  basil,  sliced  onions,  lemon- 
peel,  and  cloves ;  then  roast  it,  basting  with  some  of  die 
marinate ;  sift  die  remainder,  add  a  little  cullis,  and  serve  it 
in  a  boat. 

Liivre  d  la  Polmoise. 
Hare,  Polish  I^ashion. 

CvT  the  hare  into  large  pieces,  saving  the  blood,  lard  it 
coarsely,  and  give  it  a  few  turns  on  the  fire,  with  a  bit  of  . 
butter  rolled  in  flour,  a  faggot,  two  cloves,  thyme,  laurel. 
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hdf  a  clove  of  garlicky  pepper  and  lalt ;  Aen  put  a  piut  of 
red  wine  to  it^  a  little  broth,  and  a  spoonful  of  vinegar :  when 
it  18  almost  done,  add  the  blood,  and  liver  poundod^and  boil 
it  together  a  moment:  when  ready,  add  half  a  spoonful  of 
foiaU  capers  whole,  with  scalded  oUves  stoned,  and  serve  all 
together. 

Li6vre  en  Haricot. 
Hare  in  a  Haricot. 

Make  a  brown  sauce  widi  butter  and  flour;  cut  a  hare 
into  pieces  and  give  it  a  fry  in  this,  then  add  h^f  .a^  pint  of 
white  wine,  a  spoonful  of  vinegar,  a  little  broth,  a  faggot  of 
jMursley,  shallots,  one  clove  of  garlick,  two  of  spices,  thjrme 
and  laurel,  a  litde  veal  grav^,  wh^^  pepper  and  4alt :  ykfti 
half  done,  .add  scalded  turnips  cut  properly,  and  fry  hils^of 
bread  in  butter  to  garaish  the  disb:  when'  the  hare  is  doiie^ 
take  out  the  fuggo^f  >uid  as  much  of  the  spices  as  you  can ; 
skim  the  sauce  well,  and 'serve  the  hare  covered  with  tiie 
turaipe. 

Levreau  en  Crepin^  et  Gratin. 
Leveret,  in  Cowl  and  Glazed. 

These  are  donc^  after  the  same  manner  ;as  all  such  direc- 
tions, being  boned,  the  meat  filled  with  a  good  forced-meat, 
and  finishdLin  the  oven:  serve  with  a  relishing  sauce  for 
either. 

Filets  de  Levreau  aux  lAgimies. 
Fillets  of  Hare  with  Stewed  Greens. 

Cut  the  remainder  of  a  roasted  hare  into  fillets;  warm 
it  upon  the^sh  you  intend  for  table,  with  a  little  broth,  salt, 
and  a  few  drops  of  vinclgar,  but  do  not  let  it  boil:  when 
ready,  .pour  the  sauce  out,  and  serve  the  hare  with  a  ragout 
of  cucumbers,  endive,  celery,  or  any  other  greens. 
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Boudins  de  Levreau. 
Black  Puddings  made  of  Hare  or  Leveret. 

Thst  are  piepared  like  all  otlier  wnts  cf  padding,  «itii 
die  blood  of  die  hare ;  and  mi^  be  put  into  the  gata  of  a 
hog,  or  any  other,  as  diose  of  the  hare  would  be  very  apt  to 
burst  in  the  cleanii]|[ :  turkies  or  lambs'  blood'will  do  equally 
well. 

Filets  de  Levreau  aux  Anchois. 
Fillets  of  Hare,  with  Atichovies. 

Cut  out  die  fillets  of  one  m-  two  leverets  whole;  kni 
them  with  fillets  of  anchovies  soaked  in  water  some  time,  and 
tauter  them  between  two  dishes  for  abont  half  an  hour, 
widi  btttteri  a  littk  pepper,  and  half  a  dozen  of  fine  chop* 
ped  shallots;  then  put  the  fiUeu  upon  the  table  dish :  put  a 
little  cullb  into  the  stew-pan,  with  a  large  spomrful  of  ver* 
juice,  and  a  bit  of  butter  rolled  in  flour;  keep  it  on  the  firs 
until  it  becomei  pretty  .thick,  and  serve  upon  the  fillets. — 
The  remainder  of  die  leverets  will  serve  either  for  a  civet  or 
a  fie,  ot4o  make  a  Coulis  au  Fume;  or  to  serve  with  any 
sorts  ot  game* 

Levreau  d  la  Minute. 
Hare  dressed  quick,  in  a  Moment. 

Light  a  good  stove  while  you  are  drawing  die  leveret. 
Cut  it  into  middling  pieces,  boil  die  liver,  and  put  all  toge- 
ther into  a  stew-pan,  widi  a  good  piece  of  butter,  pepper  and 
salt,  chopped  parsleyi  shallots,  mushrooms,  and  half  a  clove 
of  garlick;  cover  it  well,  and  turn  it  in  about  eight  minutes; 
it  will  be  finished  in  about  a  quarter  of  an  hour,  if  the  leve- 
ret has  been  properly  kept;  dress  the  meat  upon  the  table 
dish,  put  a  little  brodi  and  vinegar  to  die  sauce,  to  gadier 
the  seasoninjs,  and  serve  upon  the  hare :  the  sauce  oi^fat  to 
be  pretty  thick. 


I 

Of  Wood^PigdftM. 

T«B  w6e^-pigcf(Hi0  jmtth  upon  trete>  oontnury  tn  any 
^dbcr  idml.  The  flttfi  is  ▼•rj  good  ftM^ourii  dry ;  atid  y^nng 
ones  are  distii^idwd  hj  the  ihortnetr  of  £eir  daws,  as  tl^ey 
grow  longer  with  iu;e.  They  are  commonly  roast^d^  but 
may  be  drened  in  alfthe  diflereat  waya  of  other  pigeons^ 

RamenaM  d  tAUeinafide. 

LajfD  Ih^  Aoimq^^  and  boB  diaiik  widk  scaUM  aafo^^ 
Ibaif  m  pauad  of  |daklM'  parky  farothy  two  cloves,  a  Ktde  nirt* 
|»  wipott  peppd"  aMsdt:  wlnn  doUe  eniMi^h,  dnfin  them 

'  ige,;  intennix  each  sort  oil 
cvUia  sa«ce^  wkb  buMct 


•ftkalal,  and^^fseazeAe  cabbage,;  intennix  each  sort  oil 
Ife  dUki  Md  aenre  widi  &  lioh  cvU 


RafhertiUm  aux  J^enouil. 
Wood^-PigdcMis^  witib  Funnel  Snioe. 

#cilLD  a  fe#  iprfgs  of  fahnd,  mod  chop  sodae  of  it  to  hix 
#Mi  di^  Ihfwa^a  bit  of  tttfetet,  t#o  yolki  of  eggs^  pcpfbi'mRl 
Mt;  st^ffthe  pigeons' With  i^  aad  rteA  them  wrapped  iv 
sKeaa  of  bacon  ted  paper;  mix  soomt  choppdd  faanal  wkb 
JMMMT  cdlis,  9  bit  of  batter,  and  Half  a  kmon  sipieeas^  W 
Hrva  a|KMi  the  chickeait. 

Bica^es,  BicassineSj  ^  BicctUit  d  la  Bt6cht^  S 
differentes  Sauces. 

Woodcock^,  Siiiped  6f  both  Kinds,  roasted 
with  different  Sauces. 

What  the  French  call  the  Bicaux  is  what  is  commonly 
called  a  Jack  Snipe  in  England,  and  is  more  esteemed  hf 
d^em  than  it  is  here:  they  allow,  that  roasting^ is  the  best  wsjy' 
of  dressing  them ;  but  for  the  sake  of  variations  required  m 
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larcc  tables,  th^  ghre  several  other  metkods ;  and  e9ich  kind 
b  dressed  in  the  sanie  manner. 

Split  either  woodcocks  or  snipes  at  the  back,  take  all  the 
inside  to  mix  with  a  little  scraped  lard,  chopped  jMirslej, 
shallots,  pepper  and  salt^  stuff  diem  with  it,  and  sew  them 
np;  roast  them  wrapped  in  slices  of  lard  and  paper,  and 
sei^ve  with  what  sauce  or  ragout  jou  please. 

Salmie  de  Bicasses. 
Hashed  Woodcocks. 

Ta.se  reiuly  roasted  woodcocks,  cut  the  lq;s,  wings,  and 
breasts  in  twb;  pound  the  bones  and  the  inside,  and  boil 
tfiem  with  a  little  red  wine,  three  or  four  dsofiped  shallots^ 
pepper  and  salt;  reduce  the  liqnor  to  hall^  sift  it  in  asieve,  and 
mix  with  it  a  little  cullis,  and  a  bit  of  butter,  addii^  a  few . 
bread  crumbs  to  thicken  it:  put  the  woodcocks  or  snipea 
into  this  sauce,  warm  without  boiling,  and  garnish  the  Adb 
round  with  fri^  bread. 

Salmie  de  BScas^es  d  lu  Sainte  Menekault. 
Hashed  Woodcocks,  Saiat  Menefaoult. 

A  OOLD  salmie,  such  as  the  last,  will.  frtiU  make  a  very 
good  dish;  put  it  into  the  table  didi,  and  garnish  it  round 
with  a  farce  made  of  the  remains  of  roasted  poidtif ,  bread 
cnimbs  soaked  in  cieam,  beef  manpow,  chopped  paisley^ 
shallots,  pepper  and  salt,  mixed  with  two  yolks  of  c|;gsf 
cover  it  also  thinly  all  over  with  the  same,  and  baste  it 
over  with  eg^s  and  bread  crumbs,  and  a  few  drops  of  melted 
butter;  give  it  a  good  colour  in  the  oven,  or  with  a  salamai^ 
der,  keeping  the  dish  a  moment  on  an  ashes  fire. 

Bicassinesd  la  Duchesse. 
Snipes,  the  Duchess's  Fashion. 

Split  six  snipes  at  the  back,  and  take  all  the  inside  out 
to  niake  a  farce  with  two  pounded  anchovies,  half  a  spoon- 
ful of  capers,  parsley,  shallots,  and  mushrooms,  all  chopped 
very  fine,  and  mixed  with  a  good  bit  of  butter,  a  little  scra- 
pped bacon,  two  yolks  of  eggs,  pepper  and  salt ;  stuff  the 
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I  vM  dot,  MW  tkem  up  cloae^  and  bra/e  them  with  a 
few  sikca  of  vealy  and  one  of  ham,  coveritig  them  with  thin 
•licds  6f  lard  ;  Add  tt good  eiass  of  red  wme^  and  one  or  two. 
spoooaliil  of  good'  cuUis :  when  done,  sift  and^skim  the'sauce, 
and  make  it  of  a  pretty  thick  consistence  with  butter  and 
flour*.  .•'.)...*■  y  .    •    •      . 

'lUcanw  dla  Perigord. 
Snipes  with  Truffles. 

This  is  done  nmcb  in  the  same  manner  as  die  last,  only 
that  popped  truflks  are  added  lo  the  forced-oiaat,  which 
give  the  i^me  of  Per^ord  to  this  and- all  other  dishes  ^«nder 
the  sam^  denomination;  (Perigord  being. a  proirince  3o 
France,  where  trufiies  are  yery  sood  and  in  great  abundance.) 
You  may  either  rpast  or  l^»raze  mm,  and  serve  with  a  ragout 
of  truffles,  as  directed  in  raj^out  articles.— Those  Perigard 
dishes  are  seldom  prmared  in  England,  where  truffles  are  so 
very  dear,  and  so  different  in  flavour  to  foreign  ones.  It  is 
much  the  same  with  Italian  dishes,  where  oil  is  in  the  com- 
position; but,  as  excellent  butler  is  to  be  had  m  England, 
at  all  times  of  the  year,  it  may  very  well  supply  the  want  of 
gi^oil.i|ii  cookery.  Also  those  dishes  under  the  denomi- 
nation .of  .id  /a.  Proxiencs,  ought  to  be  done  with  caution,  as 
thfi.piinCiipal  flavour  is  garlick,  which  the  inhabitants  of  Pro- 
iRen^.  are  panicidarly  fond  of. 

B6cmiT  mi  Salmie  de  Provence. 
Hashed  Snipes,  Provence  Fashion. 

Take  out  the  inside  of  roasted  suines,  cut  off  the  heads, 
an4  pound  them  with  two.. or  three  cloves  of  garlicky  first 
scalded;  .then  add  a  little  cullis,  sift  it  through  a*  stAmine,* 
squeeze  in  the  juice  of  an  orange,  with  pepper  and  salt;  cut 
the  snipes  into  fillets,  and  warm  all  together  without  boiling : 
garnish  the  dish  with  fried  bread. 

Filets  de  Bica$ses  aii  Jus'de  Canard. 
Fillets  of  Woodcocks,  with  Duck  Gravy. 

Mince  the  meat  of  two  or  three  roasted  woodcocks,  and 


gniyv  out;  th^p  (Hit  dli^  fiUeM  Ul  it»  Mittb  tb^  juii:^  of  • 
SevUlf^  oicfDg^  p^piw  agii4  f»lt ;  9ii4  wiiim  vi^out  iKMbnf , 

BScasses  et  BScqssines  aux  Trufes^  et  aus  Olwts. 

Woodcocks  u^i  Su^ipos,  w^tlt  ^(tufflcs  and 
Qlive  Kagout. 


They  are  brazed  in  the  same  manner  as  all  odiers,  widi 
as  many  large  truffles  as  iHrdSy  intermixed  together  on  ^ 
d]d^  and  served  widi  a  cuIKb,  er  ragont  of  tniffles,  ^  bKvet. 
**Alao  with  culKs  of  woodcocks  made  thus:  take  the  inside 
and  the  trimpiings,  pound  ^em,  and  boil  in  good  ctdKs  with 
a  gksB  of  white  wine,  a  few  avushrooms,  and  all  proper  sea- 
soning; braae  a  sweeUbread  with  the  birds,  and,  when  done^ 
serve  the  cuUis  upon  them^  whieh  ought  to  be  pretlj  dikk« 

Ofl^rks. 

To  make  a  ragout,  p«t  diem  into  a  stew-pan  irith  a  hilof 
butter,  some  mushfoonis,  a  faggot,  a  shoe  of  ham,  and  a 
scalded  swe^rsad  cut  into  pieces ;  simmer  theee  a  moment, 
then  add  a  btde  broth,  a  dass  of  wine,  pepper  an4  sak,  and 
reduce  the  sauce :  when  dmost  done,  add  a  little  cullis,  and 
take  out  the  £u»ot  9f4  tb^h^. — M  yw  would  have  them 
stewed,  yoii  wuT prepare  them  at  first  in  the  same  manner, 
but  without  sYft^wn^  mti^A  of  ffhkh  une  smil  onions, 
first  scalded :  when  three-parts  done,  adcl  a  little  cullis,  a.  bit 
of  buder  rolled  m  flour,  and  halfa  spoonAil  of  verijuice,  or  a 
lemon  sq|tteeaie^— -You  may  also  mix  widi  them  cwbage  )et* 
tuces,  boded  in  good  broth;  or  serve  with  any  sor^  of  stewed 
gaeens  or  Cttllis. 

Alouettes  en  Cerises. 
Larks  in  the  Form  of  Chemes. 

B^NK  iikf  WM  t^ofongjblx*  wi.rol^^  the^meatin  the  form 
of  cherries,  stickipg  one  leg  into  eadi,  and  braz^  them  widi 
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pi98per  atuoning ;  Krfien  'done,  tdd  a  Htde  ci^  and  gravy  ;* 
{wt  tW  cherries  oq  tha  dUh  for  taMe,  the  legs  tip>far£;  sift 
and  fkifli  the  sauee^sqoaaaeaB  orasge  nto  it,  and  serve  upon 
Ike  metA^ 

Des  Pluviers^  Vaneauiy  et  Grives. 
Of  Plovers,  Lapwings,  and  Thrushes. 

Thksb  different  kinds  of  birds  are  commonly  eaten 
roasted,  but  they  nwy  nlaa  he  Amud  in  many  different 
ways.  I  shall  observe,  in  regard  to  thrushes,  that  they  are 
much  more  valued  in  Fraaae  dian.in  Bnglsnd,  and  for  a  yery^ 
good  reason,  as  they  feed  mostly  upon  grapes,  which  gives 
them  a  very  agreeable  flavour ;  and  it  is  only  those  which  are 
esteemed :  the  common  wood  thrushes  are  the  same  as  in 
England. 

Pluviers  d  la  Ptrigwd^ 
Plovers  with  Truffles* 

Bbazb  them  with  vea),  ham,  and  truiBes,  and  all  other 
proper  seasoning,  a  glass  of  wine,  and  broth ;  sift  and  skim 
the  hra^e,  and  add  a  good  lemon  8i|ueeze  when  ready  to 
serve. — ^You  may  also  roast  th^m  stuffed  in  the  same  manner 
as  woodcocks,  and  serve  with  any  sort  of  ragout. — ^Or  you 
may  serve  ^m.au  Gratin,  making  b  forcednneat  with  the 
livers,.  8cc.  as  all  other  dishes  under  the  same  denomination  ; 
braze  the  plovers,  put  them  upon  the  Grqtin,  and  serve  with 
a  very  good  cuBis  sauce. 

It  is  needless  to  say  much  about  thrushes ;  however^  they 
may  be  dressed  in  all  the  different  ways  of  pigeons :  a  good 
aauce  will  make  any  thing  veUshmg  <and  palataUa  for  the  sake 
of  change. 

Cailks  A  la  Flamande. 
Quails,  Fleoiish  Fashion. 

Tru#8  six  auaila  as  for  boilin^y  put  diem  into  a  small  not 
with  a  scafded  savoy  cut  intp  quart^v  and  tied,  and  half  a 

Eound  of  pickled  pork^  bcil  the»  togeth^  about  half  an 
oui;i  tbeUf  take  diem  outj^dfii^  (ha  water  from  die  cabhage, 
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ontieiti  and  pot  all  topdierinto  a  steMr-fMQindi  some  good 
broth>  pepper,  salt,  two  ploves,  and  a  fa^ggots  when  aU  are 
well  brazed,  dress  theni  on  the  diob  intiennued»  and  aerve  upon 
them  a  good  cullis  and  butter  sauce,  with  a  few  drops,  of  vi- 
negar therein. — You  may  also  braze  as  many  quails  as  you 
think  proi)er,  witl|  an  equal  number  pf  craw^^j&sh  and  truffles : 
the  braze  being  sifted  and  skimmed,  add  a  titile  cullis  and  a 
lemou  squeeze  for  sauce.  This  is  called  Caitiff  Accom-- 
pagfiies. 

Cailles  au  Laurier. 
Quails  with  Laurel. 

Stuff  the  quails  with  a  farce  made  of  their  livers,  scraped 
lard,  chopped  parsley,  shallots,  pepper,  salt,  and  one  laurel- 
leaf,  chopped  very  fine.;  roast  diem,  first  wrapped  in  slices  of 
lard,  and  then  in  paper ;  put  a  slice  of  ham  into  a  small  stew- 
pan,  and  simmer  it  some  time ;  when  it  begins  to  sUck  to  the 
pan,  throw  in  a  glass  of  white  wine,  a  little  cullis,  and  half  a 
clove  of  garlick ;  reduce  it  to  a  good  consistence,  sift  it,  and 
add  a  lemon  squeeze  :  when  ready,  put  die  quails,  each  upon 
a  laurelrleaf,  and  serve  the  sauce  upon  the  foird^.    . 

Cailles  en  RagoAt^  en  Matelotie^  et  au  Gratin. 
Quails  in  Ragout,  Matlot,  or  Glared. 

They  are  all  done  in  the  same  manner  as  chickens, and 
may  be  dressed  in  all  the  different  ways  of  any  other  birds. 
As  they  are  neither  very  good,  nor  very  plentiful,  in  England, 
I  shall  pass  over  any  further  direction^  about  tliem. 

Des  Ferdreaus  et  Verdrix. 
Of  Partridges,  young  and  old. 

Terdreaxix  A  la  Broche  d  differentts  Sauces  et 
llaga&ts.    " 

Young   Partridges   roasted,    with    diSercnt 
Siuices  and  Ragouts. 

'  Make  a  litUe  fitrce  with  the  liven,  scraped  lard,  shaOots, 
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parsley,  muafaroomSy  pepper  aad  sak ;  stuff  the  partridges 
M'ith  it,  give  them  a  firy  ia  butter,  and  wrap  them  first  in  slices 
of  bacon,  and  afterwards,  in  paper  to  roast  r  senre  with  what 
sauce  or  ragout  you  please. 

Terdreaux  did  Madelaine. 
Young  Partridges,  St.  Magdalien.     * 

Truss  three  partridges  for  roasting;  put  all  the  \vmt% 
into  one  of  tbem,  and  roast  them  till  three  parts  done ;  then 
take  them  off  the  spit,  and  cut  them  into  pieces  as  foY  a  sal* 
mie ;  take  out  the  livers  to  chop  with  truffles,  a  few  shallot^,, 
a  spoonful  of  oil,  a  glass  of  white  wine,  pepper  and  salt ; 
simmer  all  together  about  a  quarter  of  aq  hour,  and  add  a 
lemon  squeeze.— Such  as  have  been  served  before  will  do 
equally  vveU  for  this  dish.  , 

..      Berdrecmx  GrUl6$aux  fines  Uerbts. 
Yoxmg  Partridges  broiled  with  swoet  Herbs. 

'  Truss  thele^s  in  the  inside,  and  split  diem  at  the  back  ^ 
put  them  to  marinate  for  about  an  hour,  with  a  little  oil, 
pepper  and  salt,  and  all  sorts  of  seasoning  herbs  chopped^ 
then  roll  them  up  in  paper,  with  all  the  herbs,  and  broil  fliem 
slowly ;  gather  all  the  chopped  herb^  from  the  pan,  to  mix 
with  a  good  cullis,  aud  a  lemon  squeeze. 

Perdreaux  d  la  Prcyvenpale^  au  Pofitife. 
(See  any  Direction*  undet  the  same  Name.) 

'    \  Perdreaux  aux  ConsommS. 
Young  Partridges,  with  rich  CulUs  Sauce,   - 

Tjtusa  the  legs  in  the  inside ;  put  them  ipto  a  small  siew^ 
pan,  betweea  slices  of  bjacou:aiid  veal,  bQth  under  and  over,^ 
oiie  sliee.  of  ha«i,  a  faggot,  two  cloves,  hits  of  carrots,  aud 
slices  of  ooioqs ;  braze  them  on  a  slow  fire,  without  puttipf 
any  liquid  thereto ;.  and  when,  they  are  done,  sift  the  braaa 
in  a  sieve,  skim  it  well,  and  serve  upon  the  birds. 
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Perdreaux  d  la  Petig&rd. 
Young  Partridge  with  Truffles. 

Stuff  them  with  chopped  truffles,  and  all  other  requisites, 
as  already  often  directed;  braze  them  with  a  few  whole 
truffles,  a  glatf  of  wine,  and  oth«r  proper  seasoning :  serve 
them  with  truffle  cuBis;  or  they  muy  be  served  with  the 
braze,  bring  well  skimmed  ^onA  sifted,  and  i  lemon  squeeze 
•ddedtlMreto. 

For  a  Saltnie  de  PerdreauXy  fake  sucfi  as  have  been  foasfed, 
and  just  warm  theM  in  broth,  wiA  a  little  butter,  diopped 
berM,  pepper  and  salt,  as  in  all  siiinlar  directions. 

Perdrw  a  la  VUkrou 
Partridges,  la  Villeroi,  (from  the  Tifle^) 

Boib  «  doaenof  siaatt  MicMs  lA  broth,  with  a  bit  of  but* 
ter,.  pepper  and  salt,  and  reduce  the  sauce  that  the  onions  maj 
take  a  brown  eotour;  boae  tynsf  ^  diree  pArtridge^andfil 
them  with  the  onions,  then  truss  them  as  whole ;  give  them  a 
fty  in  a  stew-pan,  with  si  Kttle  oit,  parsley,  shiiUdts,  and 
mushrooms  y  put  all  togedier  fo  bfaze  i^th  sliced  of  baton 
ind  veal,  a  glass  of  while  wine,  and^  brOth^;  braz6  slowly  for 
about  four  or  five  hours,  sift  and  skim  the  sauce,  tod  add  a 
fittle  cullis :  serve  short  sauce,  and  pretty  thick. 

Perdrix  en  Aspic. 
Partridges  with  a  sharp  relishing  Sauce. 

Chop  all  sorts  of  herbs  called  ravigMe^  as  parsley*  thalr 
lots,  tarragon,  bumet,  chret,  and  garden  crasses;  mix  all 
these  togeUier  with  oil,  mustard,  tarragon  vinegar,  a  pounded 
anchovy,  ar  litde  basil^  one  dfanpe-  of  garlicky. pepper  and  sdt. 
If  you  would  serve  the  partridges  whole,  send  up  die  sauce 
cold  in  a  boat:  if  ftH*  n  hot  disfa^  eut  the  biidita  for  a  siAaie, 
and  waum  Aemin  afitde  brotb;  Aen  putthem  to  the  sauce^ 
and  warm  together  without  boiHw;  Y^ifr  ikiay  also  mia 
dttm  in  the  same HMnaar if  ceM,aiidttiay  will  ba #reft  batten 
cold,  if  pat  together  about  an  botir  or  two. 
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Perdreaux  A  la  Mandui. 
Partridges,  (la  Mandiii)  the  Inventor's  Name. 

Trui8  partridges  as  for  boiling,  lard  them  thoroaghly  with 
hmn,  lard|  and  anchovies,  and  braze. them  with  slices  of 
lard,  a  faggot,  a  glass  of  wine,  pepper,  and  very  little  salt, 
or  none  at  all  (the  saltness  of  the  nam  and  anchovies  must 
direct  you  in  that)  :^  when  done,  aift  the  bottom  of  the  sauce^ 
«dd  some  cullis,  skim  it  well,  and  serve  upon  the  birds. 

Perdreaux  <i  la  Jardiniire. 
Partridges  with  Garden  Greens. 

In  this  dish  the  partridges  are  brazed  as  usual,  and  served 
triA  slsrwad  greens  of  whatever  kind  you  please. 

Perdreaux  d  la  Daube  Sicilienne. 
Partridges  Dobed,  Sicilian  Fashion. 

Trus»  the  birds  as  for  boiling,  and  lard  them  with  half 
)ard  ahd  half  anchovies,  seasoned  with  fine  spices,  but  with- 
out salt;  put  them  into  a  brazing-;pan,  with  a  knuckle  of 
veal,  a  quarter  of  a  pound  of  butter,  two  glasses  of  brandy, 
a  sufficiency  of  broth  to  pover  the  whole,  a  faggot  of  all  sorts 
of  sweet  herbs,  three  cloves,  two  of  garlick,  and  two  whole 
onions ;  braze  on  a  slow  fire  for  five  or  six  hours ;  then  place 
the  birds  in  the  table-tureep,  sift  the  broth  in  a  sieve  without 
skimming,  and,  if  too  much,  reduce  it  by  boiling ;  pour  it 
luto  the  tureen,  and  stir  it  now  and  then :  when  it  begins  to 
form  a  jelly,  mix  butter  therein,  which,  by  this  means,  will 
make  it  appear  like  marble.. 

Perdreaux  d  la  Datiphine. 
Partridges  k  la  Dauphine. 

B ONE  the  birds  thoroughly,  and  fill  each  with  a  farce  made 
of  tr.uffles,  mushrooms,  sweetbreads,  chopped  parsley,  shal-* 
lots,  pepper  and  salt,  mixed  with  scraped  lard;  truss  them  as 
if  they  were  whole,  and  give  them  a  few  turns  on  the  fire, 
with  a  little  butter  in  a  stew-pan ;  then  lard  the  breast  part 

Mm  * 
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all  over,  braze  them  widi  slices  of  veal  and  ham,  some  brodip- 
a  fuzgot,  and  two  cloves :  when  done,  reduce  the  sauce  to 
a  glaze,  as  for  a  fricandeau,  and  serve  a  good  sauce  imdcr 
the  birds. 

Partridges  filled  with  a  good  farce^  may  be  served  witk 
any  sort  of  sauces  or  ragouts  :  as 

Perdrcaux  au  Citron ;  with  lemon  sauce. 

Perdreaux  Glace9 ;  larded,  glazed,  and  brazed,  like  fri- 
candeaux. 

Perdreaux  d  la  Pohnoise;  Polish  fadiion,  brazed  m  die 
common  way,  except  that  a  glass  of  brandy  and  orange  juice 
are  added. 

Achis  de  Perdreaux  au  Gratin;  this  bash  is  done  with  eoU 
roasted  partridges,  the  gratin  being  made  as  usual. 

Au  Fumet;  cut  the  meat  off;  and  pound  the  bones,  to 
tnix  with  cuUis  *,  sift  it,  and  add  proper  seasoning ;  warm  all 
together  without  boiling. 

Perdrix  a  la  Braze  aux  Choux ;  brazed  with  cabbagiea 
and  a  bit  of  pickled  pork,  with  a  good  cullis  sauce ;  savoys 
are  the  best  for  stewing. — Such  as  would  have  diem  in  the 
nature  of  sauer  cratUf  must  stew  the  cabbage  very  tender, 
and  pretty  hi^h  of  spices,  and  add  as  much  vinegar  as  will 
give  It  a  tartish  taste :  this  last  is  commonly  sen^  in  a  tu- 
reen, and  then  it  is  so  called. 

Old  partridges  are  very  good  for  brazing,  and  may  be 
served  with  any  ragout,  stewed  greens,  and  all  kinds  of  purie: 
The  remains  of  roasted  partridges  may  also  be  used  for  petite 
pates ;  alse  woodcocks,  or  any  odier  land  birds ;  or  to  mix 
with  any  sort  of  forced-meat ;  or  for  a  dish,  being  minced 
very  fine,  warmed-  m  good  cullis,  and  gamidied  with  fried 
bread. 

Achis  d  la  Turque. 
Hash,  Turkish  Fashion. 

Take  what  sorts  of  roasted  game  you  please,  which  have 
before  been  served  to  table,  and  mince  the  meat ;  pound  die 
bones,  and  boil  them  with  a  little  broth,  cullis,  and  proper 
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Masoiung ;  dien  sift  the  liquid,  and  put  the  meat  dierein : 
boil  the  roes  of  carps  in  wine,  with  a  faggot,  pepper  and 
salt,  (or  use  such  as  have  been  dressed  in  matlot  or  other* 
wise :)  pour  the  hash  upon  the  dish,  lay  the  roei  upon  the 
hash,  and  place  poached  eggs  all  round 


De$  RAGOUTS  et  des  RISSOLLES. 
Of  RAGOUTS,  COLLOPS,  or  FRIES. 

Ragout  de  Salpican. 
Forced-Meat  Ragout. 

This  b  a  mixture  of  several  sorts  of  meat  cut  into  dice^ 
such  as  sweetbreads,  fat  livers,  ham,  truffles,  mushrooms, 
&c.  which  you  put  all  together  ipto  a  stew-pan,  with  a  good 
hk  of  butter,  a  faggot  of  sweet  herbs,  two  cloves,  and  two 
or  three  shallots ;  soak  them  some  time,  then  add  veal  cul- 
lis,  broth,  pepper  and  salt;  simmer  it  till  the  meat  is  done, 
and  the  sauce  much  reduced :  skim  it  well.  You  may  serve 
this  by  itself,  or  with  any  sort  of  brazed  meat.-^Man}r  more 
things  may  be  added  to  this  ragout,  as  beef  palates,  artichoke 
bottoms,  cocks-combs.  Iambs,  stones,  sfhall  eggi,  8cc.  &c* 
taking  care  to  boil  the  hardest  sufficiently  befpre  it  is  mixed 
with  the  rest :  and  that  breats  of  roasted  poultry  and  ^rkins 
chopped  together  be  in  it  only  long  enough  to  warm  without 
boiling. 

Ragotct  de  Salpicon  A  Farcir. 
Ragout  for  stuffing  any  thing. 

This  salpicon,  for  a  farce,  is  used  for  brazing  poultry,  or 
laifse  pieces  of  butdiers'  meat  only  :  Make  the  same  prepa- 
ratKm  as  the  first,  which  mix  with  raw  yolks  of  eggs,  scraped 
lard,  chopped  parsley,  shallots,  muriirooms,  pepper  and 
salt  J  and  stuff  what  you  propose  with  it. 


279  THE  Pft09lSiB»  coeM. 

Rago&t  de  Salpican  ^  FArlequine. 
Ragout  of  various  Colours. 

Soar  a  good  slice  of  htm  on  the  fire,  until  it  U  «lmoit 
done,  then  cut  it  into  small  dice;  cut  one  boiled  carrot,  one 
truffle,  and  a  few  mushrooms,  into  dice  likewise,  and  put  all 
together  into  a  steW-pan,  with  a  bit  of  butter,  a  glass  of  white 
wine,  a  little  gravj  and  cullis;  simmer  these  a  little  while, 
then  add  chopped  breasts  of  roasted  poultry,  girkins,  scalded 
parslej,  two  anchovies  half  soaked,  a  litUe  pepper,  salt  if 
necessary,  and  a  lemon  squeeze:  serve  with  wbit  kkA  of 
meat  you  please. 

Ragout  de  Foye$  Gras. 
Ragout  of  Fat  Livers. 

Cut  off  the  gall,  and  scald  them  in  hot  water;  dien  sim-^ 
mer  them  about  a  quarter  of  an  hour,  with  a  slice  of  ham»  a 
bit  of  butter,  a  faggot,  mushroems,  half  a  dove  of  garlick, 
and  two  leaves  of  basil;  add  broth  and  cullis,  and  simmer  on 
a  slow  fire;  skim  die  fat  pretty  often,  reduce  the  sauce  nn 
ther  thick,  take  out  the  faggot  and  ham,  and  add  a  lemon 
squeeze,  pepper,  (and  salt  if  the  ham  does  not  make  it  salt 
enough.) — if  you  wouM  use  this  ragout  with  any  hurge  piecec 
of  first-course  dishes,  you  may  add  small  onions,  sweetbreads^ 
craw-fish  tails,  or  roes  of  carps:  or  it  will  do  equally  well 
to  serve  alone  with  the  last  addition. 

Ragout  de  CrSfes. 
Ragout  of  Cocks-Combs. 

Scald  the  combs  in  hot  water,  and  boil  them  in  brothj 
with  two  slices  of  lemon;  prepare  a  few  chopped  mush- 
rooms, with  a  bit  of  butter,  a  fasgot,  a  little  brom  and  cullis; 
simmer  th^m  on  a  slow  fire  until  they  are  done,  take  out  die 
faggot,  skim  the  sauce,  reduce  it  pretty  thick,  and  then  put 
tfie  combs  therein ;  season  with  pepper  and  salt,  and  add  a 
lemon  squeeze. — If  you  ^ould  have  ttiem  with  a  white  sauce, 
make  a  liaison  with  yolkf  of  eggs  and  cream^  without  gravy 
or  cullis. 
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RagoAi  de  Jdmhan. 
Ragout  of  Ham. 

Cut  fife  or  six  slices  of  fredi  ham  of  an  equal  bigness;  if 
of  an  old  {lam,  soak  the  slices;  then  simmer  them  on  a  slow 
fire  until  tliej  are  done;  take  them  out,  and  put  into  the  stew- 
pan  half  a  spoonful  of  vinegar,  gravy,  and  cullis;  reduce  to 
the  consistence  of  a  sauce,  dien  put  the  slices  therein  to 
warm  without  boilii^^;  serve  this  upon  any  sort  of  meat 
which  you  would  garnish  or  mask.-— If  you  would  use  this  by 
itself  as  a  second-course  dish,  serve  the  slices  of  ham  upon 
slices  of  bread  of  the  same  bigness  fried  in  butter,  and  die 
sauce  over  them. 

Rago&t  de  petits  Oeufs  et  Rognons  de  Coq. 
Ragout  of  small  Eggs*  and  Cocks'  Kidnies. 

Soak  a  slice  of  ham  a  moment,  add  a  bit  of  butter  to  it, 
with  chopped  mushrooms,  parsley,  shallots,  two  cloves,  half 
a  glass  of  white  wine,  gravy  and  cullis,  and  let  this  boil  about 
hidf  an  hour;  scald  the  eggs  and  kidnies  in  warm  water,  peel 
the  skin  off  the  eggs,  and  drain  them  very  well;  take  the  fag- 
got and  ham  out  of  the  ragout,  and  put  these  last  therein^ 
with  pepper  and  salt;  reduce  the  sauce  pretty  thick. — If  you 
would  have  a  white  dish,  make  a  liaison  with  yolks  of  ^gs 
and  cream,  without  cullis  or  gravy,  only  sinunering  the  ra* 
gout  at  first  in  a  little  broth. 

Ragout  de  Ris  de  Vean. 
Ragout  of  Calves'  Sweetbreads. 

Scald  two  or  three  sweetbreads,  cut  each  into  diree  or 
four  pieces,  and  put  them  into  a  stew-pan  with  mushrooms^ 
butter,  and  a  faggot  of  sweet  herbs;  soak  these  together  a 
moment,  then  add  broth,  gravy  and  cullis ;  simmer  on  a  slow 
fire,  skim  the  sauce  well,  and  reduce  it;  season  with  peppery 
salt,  and  a  lemott  squeese,  when  ready  to  serve. — If  you 
would  have  it  while,  follow  the  former  direction. 

*  What  IS  here  meant  by  saiall  eggi,  are  those  taken  oat  of  pntleta,  la 
die  spring  ieasoB. 
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Ragout  MiUs  de  Trufes  et  ^Huitres. 
Ragout  of  Truffles  and  Oysters. 

Scald  two  or  tbree  dozen  at  oystert  m  their  owa  liquor, 
and, then  beard  Aem:  take  chopped  parsidy,  shallots,  and 
mushrooms ;  place  a  part  of  these  in  a  stew-pan,  first  rubbed 
with  butter;  then  lay  in  a  down  of  diopped  truffles,  and 
oysters  over  them,  with  a  few  drops  of  oil;  repeat  the  same 
again  with  the  chopped  herbs,  truffles  and  oysters,  and  sinn 
mer  them  together  about  a  quarter  of  an  hour,  the  stew-pan 
being  well  stopped :  take  out  the  truffles  and  oysters,  and  put 
in  half  a  glass  of  white  wine,  a  little  cullis  and  gravy,  pepper 
and  salt;  boil  the  sauce  some  time  to  give  it  a  good  consist- 
ence, then  put  the  truffles  and  oysters  merein^  to  warm  wiA- 
out  boiling:  serve  for  a  second-course  dish,  or  to  garnish 
.  any  first-course,  called  an  efUree  dish, 

Ragout  d  rAngloise. 
Ragout,  English  Fashion. 

CtJT  a  good  piece  of  ham,  one  carrot,  and  one  parsnep 
into  dice;  put  these  into  a  stew-pan,  with  some  small  mudi- 
fooms,  a  bit  of  butter,  a  faggot  of  parsley,  green  shallots, 
1WO  cloves,  thyme  and  laurel ;  soak  them  some  time  on  the 
fire,  then  add  a  glass  of  wine,  broth  and  cullis,  and  reduce 
Ae  sauce  to  a  liaison;  take  out  the  faggot,  and  put  a  small 
handhil  of  scalded  pistachio-nuts  into  the  sauce,  with  one 
dozen  of  small  round  onions,,  first  boiled  in  broth ;  boil  all 
together  a  moment,  add  proper  seasoning  of  pepper  and  salt, 
and  if  needful  a  lemon  squeeze:  serve  for  entremets^  (viz* 
second-course  dishes)  or  to  mask  or  garnish  any  other  dish  of 
the  first-course. 

Ragout  d'Ecrevisses. 
Ragout  of  Craw-Fish. 

Make  a  small  quantity  of  cullis  with  a  slice  of  ham,  m 
shce  of  veal,  bits  of  carrots,  sliced  onions,  a  faggot  of  pars- 
ley, green  shallots,  one  bay  leaf,  and  two  cloves;  soak  it 
sometime  until  it  catches  at  bottom,  and  then  add  what 
quantity  of  broth  you  think  proper ;  simmer  it  about  an  hour, 
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mii  then  rift  it:  pound  the  shells  of  half  a  hundred  of 
<^r^w-fish;  strain  the  cuUis  b  a  stamine,  and  boil  the  tails  iu 
some  of  it  till  pretty  thick.*-You  may  put  this  ragout  to  the 
same  use  as  the  former.— If  you  would  have  it  meagre;  use 
fish  for  the  cullis  instead  of  ham  and  real. 

Ragout  de  Laitances. 
Ragout  of  Carp  Roes. 

Soak  slices  of  ham  and  veal,  about  half  an  hour,  on  a 
slow  fire;  then  add  a  good  bit  of  butter,- with  mushrooms, 
two  cloves,  a  faggot  of  sweet4ierbs,  a  little  basil,  a  glass  of 
white  wine,  a  little  Tieal  gravy  and  cullis ;  boil  these  until  th^ 
veal  is  done,  skim  the  liquor,  and  take  out  the  veal  and  ham: 
scald  the  roes  of  earp  in  hot  water,  and  then  boil  them  ia 
this  cullis  about  a  quarter  of  an  hour,  skimming  it  well;  (it 
ought  to  be  as  thick  as  very  good  cream)  season  it  with  pep* 
per,  salt,  and  a  lemon  squeeze,  when  ready;  and  make  th^ 
same  use  of  it  ^as  directed  before. — ^You  may  make  it  in 
meagre,  observing  the  last  direction  for  the  cullis^  or  with  a 
white  liaison. 

Ragout  de  Mottles. 
Ragout  of  Mussles. 

The  first  care  is  to  wash  them  very  clean,  to  get  the  sand 
all  off  of  the  shells ;  then  drain  them  well,  and  put  them  on 
a  good  fire  without  water,  to  make  them  open ;  take  them 
out  of  the  shells  with  care,  one  by  one,  (and  pick  out  what 
little  crabs  you  may  find,  as  mussles  are  seldom  without)  and 
keep  the  liquor ;  soak  a  slice  of  ham  on  the  fire,  with  a  few 
mushrooms,  and  a  faggot  of  sweet  herbs;  add  some  of  the 
liquor  of  the  mussles  and  some  cullis  diereto,  and  reduce  it 
to  a  good  consistence ;  sift  tibis  ragout  in  a  sieve,  and  put  the 
mussles  therein  to  warm  without  lM>iling,  with  a  little  scalded 
parsley  chopped. '  You  may  also  dress  Uiem  with  fish  cullis, 
or  a  white  sauce. 
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Ragout  d'Huitres  de  plusieurs  Fafons. 
Kagout  of  Oysters  iu  different  Manners.  ff 

Scald  three  or  four  dozen  of  large  of  stars  in  their  own  " 
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fiquoTy  (but  if  you  would  have  tbem  bearded,  you  miift  lunw 
Biore  ojaten) ;  sift  the  liquid  in  a  lawn  iikve,  and  put  tfe 
oysters  by :  chop  a  few  mushrooms,  truiBes,  parsley,  vmA 
green  shallots ;  put  them  all  into  a  stew-pan,  with  a  bit  of 
butter,  a  little  cullis,some  of  the  oyster  li<|Uor,  aad  agblM 
of  white  wine ;  reduce  the  sauce,  and  then  add  the  oysters 
thereto,  to  warm  without  boiling :  add  a  lemon  squeeze  also 
when  ready. — You  may  also  serve  them  in  a  plainer  way,  by 
making  the  sauce  with  a  bit  of  butter  rolled  in  flour,  a  little 
cullis,  and  some  of  the  Kquor :  or  with  a  white  sauce,  and 
chopped  parsley,  as  a  fricasee.* 

Ragout  de  Morilles. 
Ragout  of  Morels. 

They  most  be  washed  in  sereral  waters  with  great  care, 
as  the  sand  is  very  apt  to  stick  to  them ;  when  well  clamed 
and  dnined,  put  them  into  a  stew-pan  with  a  bit  of  butter,  a 
faj^ot,  some  gravy  and  cullis :  when  done,  take  out  the  fag- 
got, and  add  salt  and  pepper ;  garnish  the  dish  with  fried 
bread,  cut  in  different  shapes,  that  it  may  look  the  better.— 
Vou  mvg  also  dress  them  as  a  fricasee. 

Ragout  de  Champignons. 
Ragout  of  Mushrooms, 

Pekl  the  mushrooms,  and  cut  each  in  two ;  soak  a  slice 
of  ham,  then  put  the  mushrooms  to  it,  with  a  bit  of  butter, 
A  faggot  of  sweet  herbs,  two  cloves,  cullis  and  gravy;  sin^ 
mer  tmese  together  about  an  hour,  till  the  liquor  is  reduced 
thick;  take  out  tlie  ham  and  faggot,  skim  the  sauce  well,  and 
when  ready  add  a  lemon  squeeze,  pepper  and  salt. — ^This  is 
prepared  to  serve  with  meat ;  but  if  you  would  have  them 
alone,  put  neither  cullis  nor  gravy,  but  make  a  liaison  with 


*  Although  a  pmrticular  cnUis  is  directed  for  each  ragoat,  it  is  not 
absohitely  oecessary,  as  a  good  cnUis  is  one  of  the  principal  articles  is 
cookery ;  it  is  always  made  where  made-dishes  are  wanted,  and  may  serve 
for  all  those  ragouts,  with  a  little  attention  to  what  is  dreBsinc:  as  some 
sorts  of  tilings  reanire  to  be  made  more  relishins  than  others,  the  addition 
of  sweet  herbs  called  rtarigottey  lemon,  or  vetjmce,  is  sufficient  to  give  the 
difference  of  taste  to  CMdi  particolar:  thn  prolcMcd  coek  knows  itjte 
will  the  learner  with  a  litUe  dttentioiu 
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yoIlEs  of  eg|;f  and  creim:  serve  them  on  a  bit,  or  several  bits 
of  bread  fned,  and  cut  into  some  pretty  shapes^  or  with  only 
small  bits  of  bread  round  the  didi. 

The  French  have  another  sort  which  they  call  MousseronSy 
nearly  like  the  champignons;  they  are  dressed  much  in  the 
Mune  vray  when  fresh;  and  when  dried,  and  reduced  to  pow- 
der, are  mixed  with  other  spices,  to  season  the  larding-bacon 
for  large  brazing  pieces,  having  much  the  same  flavour  as 
allspice,  when  reduced  to  powder. — ^They  are  rather  scarce 
in  England, 

Ragout  de  Concomhres. 
Ragout  of  Cucumbers. 

Peel  the  cucumbers,  and  cut  each  into  four  if  pretty 
large;  marinate  them  with  two  spoonsful  of  vinegar,  ^alt, 
and  one  onion  stuck  with  a  clove  or  two;  stir  them  now  and 
then,  and  when  they  have  discharged  their  water,  squeeze 
them  between  a  cloth;  soak  them  on  the  fire  with  a  bit  of 
ham,  and  a  piece  of  butter,  till  they  begin  to  take  colour; 
dien  add  a  httle  broth  and  gravy,  simmer  till  tlie  liquid  is 
much  reductd,  take  out  the  ham,  and  add  a  little  cullls: 
serve  with  what  kind  of  meat  you  please,  or  alone,  or  with 
poached  eggs.  When  they  are  done  for  sauce,  cut  them  into 
smaller  pieces,  and  thinner,  and  follow  the  rest  of  the^di^ 
rection* 

Ragout  de  Pois! 
Ragout  of  Green  Peas. 

They  ought  to  be  young,  and  very  fresh  shelled,  put  them 
into  a  stew-pan  with  a  bit  of  butter,  a  faggot  of  parsley,  a 
small  sprig  of  winter  savory,  one  clove,  anda  little  veal  gra- 
vy; simmer  on  a  slow  fire,  and  short  sauce :  when  ready,  add 
a  little  cullis  and  fine  sadt:  serve  Mrith  what  meat  you  please, 
or  alone. — ^To  stew  peas  in  a  plain  way,  only  put  in  a  bit  of 
butter,  a  little  flour,  and  one  or  two  cabbage  lettuces,  which 
will  produce  li<}uid  sufficient  to  stew  the  peas  widiout  broth 
or  water;  and  serve  the  lettuces  with  them,  or  widiout. 
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Ragout  de  Verpu. 
Ragout  of  Verjuice  Grapes,  or  odia». 

Scald  veijuice  grapes^  or  others,  ai  momedty  and  theii 
stone  them;  beat  up  two  yolks  of  ^gs,  with  a  spoonful  of 
liquid  Terjuice,  a  little  flour,  a  bit  of  butter,  chopped  parsley, 
pepper  and  salt,  and  a  little  broth;  boil  thii^  a  momenl,  then, 
put  in  the  grapes,  and  stir  them  ^th  a  spoon  on.  the  fire,  to 
warm  without  boiling.  Serve  this  mith  what  kin4.  <4  ^OMat 
you  diink  proper. 

Ragout  de  Trufes/ 
Ragout  of  Truffles. 

Cut  the  truffles  in  pretty  thick  slices,  and  boil,d^(^  witb 
a  glass  of  wine,  broth,  and  a  faggot :  when  dooe^  t^ke  the 
faggot  out,  and  add  some  good  cullis,  pepper  and  salt;  fCr 
duce  to  a  good  consistence,  and  serve  widi  whal  dish  you 
please, — ^If  you  would  wish  to  serve  them  by  themselves,  mix. 
some  mushrooms  with  the  truffle  and  garnish  th«  dish  wi^ 
fried  bread. 

Ragout  d'Asperges  en  peiits  Fm$. 
Ragout  of  Asparagus  as  Green  Peas. 

Cut  small  asparagus  like  green  peas;  (the  best  method  is 
to  break  them  off  first,  then  tie  them  in  small  bunches  to  cut) 
boil  them  till  half  done  in  water,  then  drain  them,  and  finish 
with  butter,  a  little  broth,  a  faggot,  one  or  two  cloves,  and  a 
8pri|  of  savory :  when  done,  take  out  the  faggot,  cloves,  and 
savory ;  make  a  liaison  with  two  yolks  of  %fgp,  a  little  flour, 
and  brothji  if  you  desi^  it  to  garnish  a  first-course  dish :  but 
if  you  intend  to  serve  it  in  the  second-course,  make  the  liai^ 
son  with  cream,  a  little  salt,  and  sugar* 

Ragout  de  petits*  Oignon$. 
Ragout  of  small  round  Oniana. 

Scald  what  quantity  of  small  onions  you  think  proper; 
braze  them  very  tender  in  broth,  with  a  slice  of  bacon,  a  fsg* 
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lyM  o^  sweet  herbs^  and  salt;  dien  drain  tbeni;  and  give  theni' 
a  few  boilings  in  a  good  cttUi8,-^They  ate  proper  for  garnish- 
ing any  kind  of  meat. 

Ragout  de  Racines. 
Ragout  of  Roots* 

CtT  cirrots  and  parsneps  to  the  length  of  a  finger^  and  of 
mitdl  the  same  bigness ;  boil  them  till  half  done  in  water, 
and  dieii  pvt  them  into  a  stew-pan  with  small  bits  of  ham, 
chd^iped  parsley  and  shallots,  pepper  and  salt,  a  glass  of 
mne  and  broth ;  let  tbem  stew  slowly,  until  the  sauce  is  re- 
daced  pretty  thidt,  and  add  a  squeeze  of  lemon,  when  ready 
to  serve. — For  meagre,  instead  of  hanx,  use  mushrooms,  and 
niafce  a  liiuson  widi  yolks  of  eggs  beat  up  with  meagre-broth. 
— ^Cdieiy  is  done  inuch  the  same,  only  that  it  is  cut  smaller. 
— ^If  these  roots  are  served  in  a  boat  for  sauce,  boil  them 
tender  in  the  broth  pot,  or  in  water,  cut  them  into  what 
length  you  please,  and  serve  with  a  good  cullis,  qt  white 
sauce. 

Ragout  de  Navets. 
Ragout  of  Turnips. 

Cut  Aetil  to  wbsft  form  you  please;  boil  them  a  moment 
in  Water,  then  fiiiish  them  in  broth  and  cullis,  pepper  and 
salt.  If  you  like  to  have  them  look  of  a  brown  colour,  fir 
them  in  butter  first,  after  they  are  scalded.  These  are  all 
to  garnish  other  things. — ^Ihe  dish  is  commonly  called  by 
the  name  of  the  ragout. 

Ragout  de  Chicorie. 
Ragout  of  Endive  or  any  sort  of  Lettuces, 

Scald  them  a  good  while,  to  extract  the  bitteiish  taste: 
then  boil  them  in  broth:  when  done,  drain  them  well,  and 
put  diem  to  stew  in  good  culHs,  with  a  whole  onion  stuck 
widi  a  clove,  a  few  drops  of  vinegar,  |)epper  and  salt:  after 
stewing  a  little  while,  take  out  th^  onion,  and  serve  the  ra- 
gout under  what  kind  of  meat  you  please.    If  for  meagre. 
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boil  the  endive  in  fish  broth,  and  thicken  the  sauce  withyol%| 
of  eggs,  beat  up  with  broth  pr  cream. 

Ragout  ^Ozeilie. 
Ragout  of  Sorrel. 

Boil  it  to  half  in  water,  with  a  few  lettuces,  and  a  littl^ 
chenril,  then  chop  all  tt^etfaer;  put  it  into  a  stew-pan  with  a 
few  chopped  mushrooips,  green  shallots,  a  slice  of  ham,  a 
little  broUi  and  cullis,  pepper  and  salt;  let  it  simmer  a  good 
while,  then  take  out  the  ham,  reduce  the  sauce  ^uite  thick, 
and  senre  with  what  sort  of  meat  you  |dease.  This  is  moatly 
done  to  serve  with  a  fricandeau.  If  the  sorrel  is  too  sfaaip, 
you  may  mix  spbage  with  it,  or  a  bit  of  sugar,  to  take  off  the 
sharpness.  Few  people  use  chervil  with  it,  as  die  flavow  is 
too  strong  for  many,  although  it  b  very  agreeable  when  used 
with  moderation. 

Ragout  d^pinars. 
Ragout  of  Spillage. 

Done  in  much  the  same  manner  as  the  former,  eidier  to 
garnish  any  other  dish,  or  to  serve  alone,  with  firied  bread,  or 
poached  eggs. 

Pourpier,  viz.  purslane,  is  very  little  used  in  England,  but 
may  be  dressed  in  the  same  manner  as  the  fonner,  and  a 
small  quantity  of  it  is  very  good  in  a  mixed  salad. 

Ragout  de  Cardans  d'Espagne. 
Ragout  of  Spanish  Cardoons. 

Chuse  those  that  are  thick,  sound,  and  veiy  white;  cot 
them  the  length  of  a  finger,  and  scald  them  in  boiling  water, 
to  peel  off  the  hard  part  all  round;  (if  pretty  large,  cut  them 
into  quarters,  or  halves)  braze  them,  covered  over  with  slices 
of  bacon,  in  broth,  with  beef  suet,  and  a  piece  of  butter 
rolled  in  flour;  when  done,  drain  them,  wipe  them  clean  with 
a  linen  cloth,  and  put  them  into  a  well-seasoned  cullis;  sim- 
mer them  on  a  slow  fire  until  tliey  have  taken  the  taste  of  the 
cullis,  and  it  is  reduced  to  a  middling  thick  consistence;  thei^ 
add  a  little  nutmeg,  and  a  lemon  squeeze;  make  the  sauce 
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pretty  relkhing^  and  serve  alone,  or  to  gamiih  any  other  4 

disb.  \ 

Ragout  de  Pistaches. 
Ragout  of  Pistachio-Nuts.. 

Scald  a  handful  of  pistachio-nuts^  as  you  do  almonds,  ' 

and  warm  them  in  a  good  strong  cullis  without  boiling:  serve 
them  as  a  ragout  to  ffarnish  any  dish  you  please. 

Ragout  de  Comimons^  viz.  girkins.  Cut  the  large  onea 
.inter  quarters,  and  let  the  small  ones  remain  whole;  soak 
them  some  time,  to  take  the  vinegar  out,  and  finish  as  the 
former. — Olives  may  be  done  the  same  way,  being  {previ- 
ously stoned. 

Ragout  de  Lemeaux. 
Ragout  of  Green  Walnuts. 

ScAtD  them  in  boilii^  water  some  time,  with  a  bit  of  but- 
ter, two  slices  of  lemon  and  salt;  drain  them,  and  put  them 
into  a  sauce  made  of  good  cullis,  a  piece  of  butter,  pepper^ 
salt,  and  nutmq^,  and  add  a  lemou  squeeze  when  resdy  tie 

s^rve.  • 

Ragout  de  Choti^. 
Ragout  of  Cabbage. 

Scald  one  cabbage  cut  into  quarters;  (savoys  are  best) 
drain  the  water  quite  out,  tie  them  with  pack-thread,  and 
braze  in  a  good  braze:  serve  with  a  fine  thick  cullis  sauce, 
pretty  high  of  pepper. 

Ckoii^eurs,  cauliflowers  are  done  in  the  same  manner. 

Ragout  d* Haricots  Verd. 
Ragout  of  Kidney-beans. 

If  pretty  large,  cut  them  length-ways,  if  young,  only  break 
them  m  two;  boU  them  in  water,  then  put  them  into  a  stew* 
pan  with  a  slice  of  ham,  a  faggot,  two  cloves,  one  of  shallot, 
a  little  gravy  and  cullis;  reduce  the  sauce  thick;  take  out 
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the  ham  and  faggot,  and  uae  fkem  at  all  the  pree^diag.  You 
may  also  drcM  Uiem  with  a  white  sauce  to  serve  alone,  add- 
ing a  lemon  squeeze  when  ready. 

Rissolles  d  la  Bichamel. 
White  CoUops. 

The  term  Ri$$oUeSf  implies  any  ibiB^  fried  brdwn^  mat 
comprehends  also  all  kinds  of  meat  cut  into  thin  slices  for 
coUops;  likewise  forced-meat  balls,  fried,  either  to  serve 
alone,  or  to  mix  vrith  any  thing  else:  flour  and  butter,  ftied 

Srether,  to  give  a  colour  to  any  sauce,  is  also  called  a  Am- 
ki,  viz.  a  browning.  But  as  there  are  many  diflerent  ways 
of  dressing  rissolles,  as  well  as  other  dishes,  it  may  be  necev- 
sary  to  give  some  particular  direction  about  them.  - 

A  Rissollet  a  la  Bechaind  is  thus  prepared:  soak  a  slice 
of  ham,  with  a  bit  of  butter,  chopped  parsley,  shallots,  and 
half  a  laurel-leaf;  simmer  these  on  a  slow  fire  about  a  quar- 
'  ter  of  an  hour,  then  add  a  good  spoonful  of  cullis,  as  much 
cream,  and  a  little  flour  ami  pepper;  reduce  the  liquid  till 
^te  diick^  and  sift  it  in  a  sieve:  cut  the  breasts  of  roasted 
poultry  into  small  bits;  put  the  meat  into  the  sauce,  wiA 
fine  yolk  ot  egg,  and  give  tbem  a  few  lM»ling»  togedier : 
cut  also  UiiD,  bits  of  paste  to  what  form  you  please,  put  tbk 
ragout  between  two  pieces,  pinch  it  all  round  to  secure  the 
sauce,  and  fry  tliem  of  a  fine  brown  colour. 

Rissolles  d  lu  Choisy. 

This,  as  many  others,  is  either  after  the  Name 
of  a  Nobleman,  Count  Choisy,  or  the  In* 
ventor. 

Boil  calves'  udder  till  very  tender,  in  the  common  pot, 
and  let  it  cool :  then  cut  it  into  thin  slices,  aiid  Jay  a  slice  of 
bacon  upon  each ;  place  a  fine  relishing  forced-meat  upon 
these,  roll  them  up,  dip  them  in  a  batter  paste  made  of  flour, 
salt,  a  little  oil,  and  white  wine,  and  fry  as  die  former.  You 
ma>  serve  a  little  sauce  under. 
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RissoUes  de  JPialais  de  Bctuf. 
Of  Beef.Palates. 

Cut  one  or  two  brazed  palates  to  the  bigness  of  half  a 
crown  ;  have  ready  bks  of  puff-pastia,  as  for  white  collopr; 
lay  a  little  farce  upon  the  paste,  then  the  palates,  and  then 
farce  agwi ;  roll  thAm  up  and  fry  aa  the  foriten-^^4>bMrVe 
diat  your  forced-vMeat  i»  made  wkb  meat,  either  roasted  or^ 
boiled  ;  aoy  roamank  of  roasted  fowls,  chickeiiii  os  vesl  will 
dO|,  being  properly  seasoned, 

RissoUes  de  Gibier. 
Of  Game. 

Mince  the  remainder  of  any  roasted  game,  chop  the 
bones,  and  put  them  into  a  stew-pan  widi  a  glass  of  wine,  a 
faggot  of  sweet  herbs,  one  or  two  ballots,  and  a  little  culUs ; 
simmer  them  some  time,  then  «ft  the  liquid,  aiid\ji«t  it  on 
the  fire  again,  to  brmg  it  to  a  thick  sauce  :  lastly,  pur  in  ihe 
minced  meat,  with  a  raw  yolk  of  egg  whipped,  pepper  and 
salt;  then  .let  it  cool,  and  finish  as  mose:d  la  AdiMfnd. 

RissoUes  de  differentes  Farces. 
Of  different  Forced-Meat. 

Make  a  farce  with  any  soit  of  boiled*  or  roasted  meat,  as- 
poultry,  fat  liters*,  lamb,,  veal^  game,  &e.  file.  c:hop  it  very^ 
fine  with  udder^  a  little  suet,  parsley,  shallots,  mushrooms, 
truffles,  any  other  sweet  herbs,  pepper  aad  salt;  mix  these 
together  with  yolks  of  eggsy  form<liie  iavce  into  little  balb, 
or  finish  in  paste  as  before  directed. 

RissoUtsd,  la  PrSsidente. 
From  President,  the*  Husband* 

Mince  a  roasted  veal  kidneys  wMi.rfittl^of  itsown  fat) 
somersjped  Parmesan  ofaeese,  pepper  mtd^M^^^vMi  wist* 
them  witii.yoll^  of  eggs;  cut  bits  ofi  breads  to  wkat  shape 
you  please/  l^y  as  much  of  the  farce  uponeaob  piece  as  you 
can,  smooth  them  with  a  knife  .dipped,  in  whitas  of  <eggs,  aurii 
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Strew  bread-cnuiibs  over  them ;  bake  tbetti  a  little  while  01 
the  oven^  or  colour  diem  with  a  brazing-pan  coyer. 

Bhsolles  ^  la  Prwenfale. 
The  Provence  Fashion. 

Makb  afaree  with  roasted  poultry,  scraped  lard,  three 
anchovies,  and  a  few  capers  chopp^,  pepper,  salt,  two 
or  three  shallots,  and  a  little  basil  powder;  mix  these  toge- 
dier  with  four  or  five  yolks  of  eggs,  and  finish  as  the 
former. 


Du  ItOTI.et  de  la  FACON  de  le preparer. 
Of  ROAST,  and  how  to  prepare  each  KIND. 

Although  it  seems  very  easy  to  roast  any  kind  of  meat, 
nevertheless  there  is  a  certam  point  of  roasting  very  necessaiy 
tp  be  observed,  according  to  the  quality  of  the  meat,  so  that 
it  may  be  served  with  its  proper  flavour  and  goodness. 
Laige  pieces  are  only  to  be  judged  of  by  the  time,  or  feeling 
under  the  finger,  and  are  very  forward  when  they  begin  to 
burst  into  small  smoaking  bladders;  a  little  use  vid  proper 
attention  will  guide  the  youi^  Cook,  m  point  of  time,  to  die 
•greatest  exactness, 

I  will  give  directions  for  preparing  Poultry  and  Game. 
As  each  season  furnishes  sonie  things  different,  it  will  not  be 
unnecessary  to  exhibit  a  few  examples  of  what  we  can  give 
for  Roast,  and  of  the  choice  of  each  season  in  the  year. 

So  far  die  Author.  As  a  Translator,  I  found  it  necessary 
to  be  particnlarlf  acauainted  with  the  Eaglirii  productions  of 
this  kind,  «e;  4s  already  mentioned  in  my  Preface.  And  al- 
though di^  are  before  given  with  other  productions,  I 
diall  here  lay  down  each  article,  whereby  seasonatde  Roast 
may  be  more  readily  found  out. 


TBS  vAOFBSfBD  com:;  iiff 

Du  Trintems. 
.  Of  the  Spring* 

The  production  of  poultry,  according  to  tke  London 
market,  in  the  spring,  are,  ducklings  scalded,  green-geese, 
turk^-poiiksj  wild  pigeoDB,  tame  pigeons,  squab  ditto,  quails, 
wild'  stop-rabbits,  Guinea  fowls,  pea  fowls,  capons^  pul- 
brdsy  pulleto  with  egpi,  spring  fowls,  and  chickens. 

De  VEtL 
Of  Summer. 

Day-pullbd  geeae  and  ducks,  wild  rabbils,  wheat-ears, 
Urild  pigeons,  fowls,  dry-pulled  turkies,  tame  pigeons,  largis 
fowls,  unddbng  fowls,  chickens,  Guinea  fowls  and  chickens, 
fuaik,  letesete.    Giblets  to  be  had  of  the  poukeren* 

De  fAutomne, 
Of  Autmrni.-f* 

GEEax  akid  tame  ducks  in  perfection,  moor4KOs,  large 
and  middling  fowls,  chickens,  quaits,  hares,  pheasants,  par* 
tridges,  woodcocks,  snipes,  larits,  wood<f  igtons,  land  and 
water  reals* 

De  tHiver. 
OfWinter.J 

Laeoe  cock  turkies,  han  turkies,  large  wild  rabbits,  ditto 
duck,  dry-puUed  geese  and  ducks  (though  almost  out  of  sea^ 
fOn),  larks,  smpes,  woodcocks,  plovers,  bustards,  capons, 
puUards,  middling  fowls,   chickens,  quails,  pheasants,  pap- 

*  Wild  ducks,  teals,  widgeons,  eaaterlings,  dun-birds,  bustards^  and 
woodoQcks,  art  going  out  of  scasoa.  Other  articles  to  be  had  of  the 
poulteren  are,  a  dish  of  combs,  fat  liven,  knoti  of  eggs,  torkey  pinioai, 
leverets,  plovers*  eggs,  and  rabbits. 

f  Wild  docks,  teak,  widgeons,  and  dun-birds  are  coming  iftto  season. 
Giblets  also  to  be  had. 

t  Pheasants,  partridges,  and  hares  are  not  to  be  foond  at  mftfket. 

Q  O 
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tridges,  hares.  Although  some  few  of  these  articles  do  not 
absolutely  agree  widi  the  Game  Act,  they  nevertheless  are  'm 
season  at  present. 

De  la  Friparation  de  toidts  Series  de  Rotis. 
Of  the  Preparation  of  all  Sorts  of  Roast* 

Poultry  ousht  to  be  kept  without  food  for  five  or  m 
hours  before  killing ;  pluck  it  directly  after,  and  draw  the 
guts,  dien  hang  it  up  in  a  cool  place;  keep  it  as  long  as  die 
weather  will  permit,  and  it  will  be  tenderer  and  better 
tasted. — When  you  prepare  it  for  use,  b^n  to  draw  by  the 
gizzard ;  thrusting  one  finger  round  to  loosen  the  inside,  so 
that  it  may  come  out  easUy.  Large  puUards  are  opened  at 
the  side,  and  lesser  ones  at  the  end,  as  is  usual  in  £ngland. 
Singe  the  poultry  over  the  fire  all  round,  and  wipe  it  clean 
with  a  cloth ;  ^en  truss  it  properly,  either  for  boiling  or 
brazing,  which  is  the  same  ;  or  for  roasting,  which  is  differ- 
ent. All  sorts  of  roast  should  be  done  with  a  fire  as  equal, 
during  the  roasting,  as  it  is  possible  to  keep  it,  and  finished 
of  a  fine  pale-brown  colour,  except  it  is  to  be  served  with  any 
sort  of  ragout ;  then  observe  the  several  directions  in  Fowl 
Articles  already  given,  lie  fat  livers  which  you  draw 
should  be  rolled  up  in  their  awn  fat,  if  you  have  no  imme- 
diate occasion  for  using  them. 

Wild  Pigeons  are  roasted  quite  fresh  out  of  the  nest; 
when  they  are  plucked  and  drawn,  cut  off  the  pinions,  neck, 
and  claws  ;  roll  them  up  in  vine-leaves,  and  a  slice  of  bacon 
quite  round ;  when  they  are  almost  done,  strew  bread-crumbs 
over  them,  give  them  a  good  brown  colour,  and  serve  either 
with  or  without  sauce. 

Tame  Pigeons.  Gut  them  as  soon  as  killed,  takeout  the 
craw,  and  keep  them  some  time  before  using. 

IVood-figeoiis,  Thrushes,  and  Moor-htns  are  done  the 
same. 

Turkey  Poults  are  prepared  in  the  same  manner  as  fowk 
and  chickens. 

Land)  ought  to  be'  kept  some  time,  and  roasted  slowly,  at 
all  sucking  meat  ought  to  be ;  die  fore-quarter  is  the  most 
esteemed,  and  of  greater  use  for  variety  in  cookery. 
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Des  Oiseati^v  de  Riviere. 
Of  Fresh-water  Fowls. 

Wild  and  tame  ducks,  teals,  &c.  &c.  All  those  kinds  of 
fowls,  when  well  plucked  and  drawn,  should  be  trussed  with 
the. legs  undermost,  and  roasted  without  any  thing:  they 
require  but  a  short  time  to  be  done,  as  they  ought  to 
be  full  of  their  own  gravy,  ^hich  will  waste  if  too  much 
roasted. 

D€S   Oi$eaux   que   fon  sevt  avec    des   R6tis 
dessous. 

Of  Birds,  which  are  served  with  a  Toad  under 

them. 

Larks.  They  ought  to  be  fat  and  fresh  killed;  you 
may  lard  or  bard  them,  and  roast  them  widi  a  toast  under ; 
or  roast  them  wrapped  in  vine-leaves  and  a  slice  of  bacon, 
strewed  with  bread-crumbs,  and  served  with  the  same. 

Quails  are  done  in  the  same  manner. 

Reals,  Woodcocks^  and  Snipes  must  be  trussed  with  the 
legs  undermost,  the  bUls  serve  for  a  skewer ;  lard  the  .breast- 
part  if  agreeable,  and  roast  them  without  drawing,  with 
toasted  bread  under. 

Wheat^earsy  when  in  full  season,  may  be  called  the  Ortf^- 
lam  of  Enj^nd,  and  may  be  dressed  in  the  same  manner  as 
larks. 

Partridges  are  drawn  like  chickens,  and  ought  to  be 
spared  in  me  basting,  as  too  much  of  it  will  waste  the  fla- 
vour; singe  them  over  a  charcoal  fire  before  roasting,  larded 
or  barded*  The  same  observation  is  necessary  in  basting 
hares  and  rabbits,  and  all  game  of  high  flavour. — It  is  to  be 
observed,  that  the  female  of  poultry  and  game  is  in  general 
more  delicate  than  the  male,  and  ought  to  be  kept  as  long  as 
posAble,  for  (he  sake  of  tenderness  and  flavour. 


Du  POISSON  (tEJU  Douce,  et  de  Mer. 
Of  FRESH  and  SEA  WATER  FISH. 

The  directions  for '  fish-«broth,  gravy,  sauces,  soups,  and     / 
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cullisy  are  to  be  found  at  the  *ead  of  .anilvr  directioiiB  for 
meat. 

Des  Glaces  et  Braises  Maigres. 
Of  Meagre  Glazes  and  Brazes. 

Fonabraze,  according  to  the  IwgeiieiB 'Of  the  piece^fiBt 
a  middlng  quantity  of  butler  into  a  bratiag*paii,  wkb  white 
wine,  roots,  broth,  a  faggot  of  parsley,  chibol,  thyme,  knifvJ, 
basil,  pepper  and  salt,  onions  sliced,  bits  of  carrots,  parsnep^ 
and  celery,  regulating  one  qvantity  by  the  other :  all  fiaii 
brazes  are  done  after  this  oMinner. — For  Glazes^  put  some 
fish  broth  into  a  stew-pan,  with  fish  bones,  and  all  sorts  of 
fragments  well  washed ;  boil  these  a  good  while,  with  a  fag- 
got of  sweet  herbs,  and  bits  of  roots  ;  then  sift  the  liquid  in 
a  lawn  sieve,  and  reduce  it  to  a  Caramely  to  glaze  any  sort  of 
fish. 

Farce  de  Poisson. 
Fish  Forced-Meat. 

Boil  bread-crumbs  in  cream  or  milk,  ui^  k  k  qiuie 
thick,  and  let  it  cool ;  chop  any  sort  of  fish  veiy  fine,  with 
parsley,  shallots,  pepper,  salt,  and  a  few  .spices ;  nix  it  with 
the  cream  and  bresMd,  and  pound  aU  togedier  with  a  bit  of 
good  butter,  mushrooms,  and  yolks  of  eggs. — it  W(ill  aeonte  to 
stuff  any  kind  of  fish,  or  to  make  Rissolles,  as  befor/s  di- 
rected. 

Farce  Maigre  sans  Poisson. 
Meagre  Faroe  without  Fish. 

Chop  some  sorreli  and  put  into  a  stew*paii,  with  a  bk^of 
butter,  cream,  and  .breadcrumbs ;  boil  u  tiU  It  is  rcdttoed 
quite  thick ;  let  it  cool,  pound  it  in  a  mortar,  with  chopped 
parsley,  shallots,  mushrooms,  hard  yolks  of  eggs,  pepper  and 
salt,  nutmeg,  and  a  bit  of  butter ;  mix  all  together  with  a 
few  raw  yolk  of  eggs,  and  use  k  lo  what  you  pl^tfe. 


/I 
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Carpe  au  Court-Bouillon^  ef  an  Bleu. 
Stewed  Caip,  Blue  Sauce. 

When  the  carp  is  gutted,  and  well  washed,  lay  it  on  a 
JiAf  aad  pour  a  ^ss  or  two  of  boiling  vinegar  upon  it,  to 
turn  it  blue;  tie  it  up  in  a  linen  cloth,  and  put  it  into  a 
brazing-pan,  with  a  good  bit  of  butter,  red  wme  according 
to  the  bigness  of  the  HA,  with  one-third  part  of  water,  slices 
of  ^lioos,  bits  of  carrots,  parsley,  shallots,  cloves,  slices  of 
lemons,  thyme,  laurel,  pepper  and  salt ;  (the  broth  ^augbt  to^ 
be  pretty  high  seasoned) ;  sift  it  for  the  sauce,  and  serve  upon 
the  fish,  and  some  in  a  boat ;  .or  widiout  sauce  upon  a  napkin, 
and  garnished  with  green  parsley,  and  sauces  in  boats. 

Carpe  d.  la  Bourgogne. 
Carp  with  Red  Wine. 

.  >f  AKE  a  little  MdBng  with*  botler,  chopped  parsley,  shal- 
lots, pepper  and  salt ;  stuff  the  carp  with  it,  and  put  it  into  a 
fish-kettle  much  of  its  own  bigness,  with  two  or  three  spoons- 
All  of  broth,  one  bottle  of  Burgundy,  or  port  wine,  a  fagsoC 
of  sweet  herbs,  two  sliced  onions,  bits  of  carrots,  pavsfey, 
>|ihole  pepper,  sak,  and  nutm^,  and  boil  it  over  a  smart 
fire :  When  dime,  drain  the  cwp,  sift  tbe  sauce  without  skim- 
wia^  rediioe  it  nther  thick,  and  serve  iq>on  the  fish,  with 
fried  bnead  lound  it* 

Carpe  d  la  Financiere. 

A  Manager  of  the  King's  or  Public  Money, 
and  mostly  rich  and  expensive. 

Clean  a  large  carp  properly  ;  open  it  on  the  side  to  gut 
it,  and  be  very  c^rafal  not  to  break  %e  gall,  then  skin  it 
thinly  on  the  whoje  side,  and  lard  it  finriy  :  make  a  ragout 
suiBcient  to  fill  it,  with  sweetbreads,  truffles,  mushrooms, 
and  fat  livera ;  boil  these  together,  properly  seasoned,  with 
two  glasses  of  white  Mdne,  a  bit  of  biitter,  grtivy,  and  cuUis : 
when  it  is  reduced  to  llie  consistence  of  a  thick  ragout,  let  it 
cool,  stuff  the  carp  with  it,  and  sew  it  up  fast ;  braze  it  with 
slices  of  ham  and  veal,  covered  over  with  slices  of  lard,  slices 
of  onions^  bits  of  roots,  one  clove  of  garlick,  a  large  faggot 
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of  parsley,  |rc€a  shallotBy  hvo  or  three  cloves,  tfiymc,  and 
laurel ;  soak  it  some  time  on  a  slow  fire,  tben  add  wise  and 
broth  in  equal  quantities  sufficient  to  cover  the  whole,  widi 
pepper  and  salt ;  braze  it  slowly :  when  done,  drain  the  carp^ 
and  gUze  the  larded  side  with  a  go^d  veal  glaze ;  lay  it  on 
die  dish  you  intend  for  table,  and  garnish  it  round  with  what 
.you  please,  as  craw-fish,  truffles,  large  cocks'-combs,  small 
partridges,  whites  of  fowb,  or  pigeons  glazed :  serve  vrith  a 
opanish  sauce,  which  you  will  pour  upon  the  places  diat 
ai  e  not  glazed,  or  some  of  its  own  sauce,  properly  reduced  and 
seasoned. 

I 

Carpefarcie  A  la  Gendarme. 

Carp  stuffed  the  Military  FashioiK 

Clean  and  chop  a  good  handful  of  sorrel,  and  stew  it 
with  butter,  bread-crumbs,  parsley,. shallots,  and  cream ;  let 
ttfbe  thick  :  when  done,  mix  three  hard  yolks  of  eggs  chop- 
ped,  and  three  raw,  pepper  and  salt ;  stuff  a  earp  with  it, 
sew  it  up  close,  and  marinate  it  about  an  hour  or  two  in  oil, 
aalt,  whole  pepper,  shallots,  parsley,  one  clove  of  garhck,  a 
few  leaves  of  basil,  thyme,  and  laurel ;  then  broil  it,  basting 
with  the  nugrinate:  make  a  sauce  with  chopped  mushrooms 
and  butter ;  simmer  these  about  a  Quarter  of  an  boar,  then 
add  a  little  flour,  chopped  capers,  shallots,  parsley,  two  or 
three  anchovies,  butter,  and  broth  suflicient  to  make  sauce 
enough ;  boil  all  tc^ether  a  little  while,  and  when  ready,  add 
a  littfe  vinegar,  or  a  good  lemon  squeeze :  serve  under  die 
fish. 

Carpe  grilUe  d  la  Farce. 
Carp  stuffed  and  broiled. 

See  Ragout  de  Farce  dTOzeille.  Prepare  such  ragout, 
and  stuff  the  carp  with  a  part  of  it,  when  properly  cleaned ; 
make  the  remainder  rather  more  liquid  .with  cream  and 
broth,  to  sen-e  under  the  carp  when  well  broiled,  bcii^  first 
marinated  with  li  little  oil,  chopped  parsley,  shallots,  thyme, 
laurel,  pepper  and  salt ;  baste  with  die  marinate  and  butter 
while  broihng. 
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Car pef rite. 
Pried  Carp. 

Split  a  carp  at  the  back,  flatten  the  back-bone,  (or  cut  it 
out),  and  marinate  it  about  two  hours,  with  a  glass  of  vine- 
gar and  water,  parsley,  whole  shallots,  one  CloVe  of  garlick, 
two  of  spices,  thyme,  laurel,  whole  pepper  and  salt ;  then 
drain  it,  and  flour  it  over;  fry  it  on  a  amart  fire,  and  serve 
with  fried  parsley  round  it. 

Carpe  d  PEttivie. 
Stewed  Carp. 

*Mare  a  Rissollet  (viz.  brown  butter  and  flour)  with  flour 
and  butter,  then  add  half  wine  and  water  sufficient,  according 
to  the  biffiiess  of  th^  fish,  which  cut  into  large  pieces,  and 
put  into  me  RissoUetf  ^vith  small  onions  half  boiled;  a  fagget 
of  sweet  herbs,  two  or  three  cloves,  mushrooms,  pepper  and 
salt,  thyme  and  laurel ;  stew  on  a  middling  fire  until  the  li- 
quid is  reduced  pretty  thick ;  take  out  the  faggot  and  laiuiel* 
leaf,  add  one  or  two  chopped  anchovies,  and  some  whole 
capess,  and  garnish  the  dish  with  fried  bread. 

EtuvSe  de  Carpe  d  la  Chatireux.* 

Save  the  blo6d  of  a  lan^e  carp,  clean  and  gut  it  well, 
and  wash  the  inside  with  red  wine,  which  also  save ;  garnish 
the  bottom  of  a  stewing  fish-kettle  with  bits  of  carrots, 
parsneps,  slices  pf  onions,  sprigs  of  parsley,  one  clove  of. 
garlick,  and  two  large  cloves  of  shallots,  each  stuck  with  a 
clove  ;  put  the  carp  upon  these,  with  salt  and  whole  pepper, 
the  blood  which  you  saved,  a  sufficiency  of  wine,  a  good  bit 
of  butter,  and  two  or  three  spoonsful  of  water ;  stew  it  on  a 
middling  fire :  when  the  fish  is  done,  sift  the  liquor,  and  re- 
duce it  to  the  consistence  of  a  sauce ;  add  another  bit  of 
butter,  mixed  with  chopped  anchovies,  capers,  and  flour, 
make  a  pretty  thick  liaison,  and  serve  upon  the  fish. 

*  Chmtnux^  an  Order  of  Friars,  who  eat  soneat,  and  are  famotia  fot 
dressing  fish  and  grcenf.  « 
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Carpe  en  Maielotte. 
Matlot  of  Carp, 

Cv-T  a  carp  into  large  piecetf,  and  aUfO  aay  other  kkid  of 
fredi-water  fish,  as  pikes,  eels,,  tench,  &c.  tic.  put  all  toge* 
ther  into  a  stew-^an,  and  make  a  Rissollet,  with  butter  aiKt 
flour,  half  broth,  and  half  red  wine,  adding  one  down  of 
small  onions  scalded,  some  whole  mushrooBis,  atnd  a  faggot 
of  sweet  herbs ;  boil  these  together  until  the  onions  are  al- 
most done,  then  put  the  fish  therein,  witli  pepper,  salt,  two 
cloves,  and  a  little  nutmeg ;  boil  on  a  smart  fire,  and  the  fish 
will  only  require  about  half  an  hour :  let  the  sauce  be  much 
reduced,  take  out  the  faggot,  add  one  or  two  chopped  ancho* 
•  vies,  and  garnish  the  dish  with  fried  bread. 

Carpe  en  Mateiotte  d  la  Mariniire. 
Matlot  of  Carp,  the  Mariner's  Fashion. 

Boil  some  small  onions  to  three  parts,  and  put  them  into 
a  pan  or  pot,  with  a  carp,  and  other  sorts  of  fish  cut  into  la^o 
pieces,  being  only  gutted,  but  not  washed;  keep  the  blood, 
which  add  to  the  fish,  with  as  much  red  wine  as  covers  the 
whole,  a  piece  of  butter,  a  good  bit  of  lemon-peel,  two  lau« 
rel-leaves,  pepper  and  salt;  boil  on  a  smart  fire,  stirring  it 
some  time,  for  fear  it  should  catch  at  the  bottom;  when 
done,  take  out  the  lemon-peel,  and  turn  it  over  upon  the 
dish,  sans  fa  f  on,  or  carelessly. 

Carpe  d  la  Jacohme. 

So  called,  from  an  Order  of  Friars,  called 
Jacobinn. 

Put  a  dozen  or  more  of  small  onions,  scalded,  into  a 
stew-pan,  with  half  a  dozen  of  truffles  sliced,  a  faggot  of 
tweet  herbs,  and  a  bit  of  butter ;  simmer  these  on  the  fire 
uutil  they  catch  a  little,  add  a  pint  of  white  wine,  and  boil  on 
a  slow  fire  about  halJF  an  hour ;  then  put  in  a  carp,  (being 
first  cut  into  large  pioces)  some  broth,  pepper  and  salt : 
when  ready  to  serve,  reduce  the  sauce,  and  make  a  liaison 
witli  three  yolks  of  eggs  and  cream,  and  a  good  lemon 
squeeze. 
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Carpe  aux  fines  Herbs. 
Carp  with  sweet  Herbs. 

Cx]T  a  carp  as  before,  put  it  into  a  stew-pan,  with  chopped 
parsley,  green  shallots,  mushrooms,  a  little  tarragon,  a  trifle  of 
garlick,  a  little  powder  of  basil,  a  good  bit  of  butter  rolled  in 
lour,  a  spoonful  of  oil,  a  pint  of  white  wine,  pepper  and 
salt,  and  two  or  three  spoonsful  of  onion  gravy ;  boil  on  a 
smart  fire,  and  reduce  the  sauce  thick. 

Carpe  f arete. 
Stuffed  Carp. 

When  the  carp  is  weU  cleaned  and  trimmed,  take  up  the 
•kin  from  the  flesh,  which  will  be  easily  done,  by  beginning 
at  the  beUy,  running  the  finger  betwixt  up  to  the  head,  where 
like  skin  must  hold,  and  the  same  down  to  the  tail ;  chop 
some  of  the  flesh  to  mix  with  bread  crumbs,  chopped  mush- 
rooms, parsley,  shallots,* a  bit  of  butter,  and  a  little  basil; 
and  you  may  also  mix  the  meat  of  other  kinds  of  fish,  sea- 
soned with  pepper  and  salt ;  make  it  nialeable  with  four  or 
five  yolks  of  eggs,  then  cut  out  all  the  large  bones,  stuff  the 
carp  with  this  farce,  find  sew  it  up;  put  it  upon  a  dish  but- 
tered at  the  bottom,  baste  it  all  over  with  butter,  strew  it 
with  bread  crumbs,  and  bake  it  in  the  oven,  (basting  it  now 
and  then  .with  a  little  butter,  to  hinder  it  from  takmg  too 
much  colour) :  serve  with  what  sauce  you  please,  or  with  a 
ragout  of  roes,  which  you  will  find  in  ragout  articles, 

Carpe  d  la  Dauphine. 
Carp,  the  Dauphin's  Fashion. 

Make  a  good  ragout  of  sweetbreads,  fat  livers,  and 
truffles,  and  let  it  be  pretty  thick :  open  a  carp  on  one  side, 
stuff  it  with  this  ragout,  and  sew  it  up ;  lay  it  on  the  side  that 
has  not  been  opened,  upon  slices  of  veal  and  ham,  whole 
pepper,  a  very  little  sal^  and  a  good  bit  of  butter ;  cover  it 
over  with  thin  slices  of  lard,  a  faggot  of  all  sorts  of  sweet 
herbs,  and  soak  it  about  a  quarter  of  an  hour ;  then  add  a 
bottle  of  Champaign,  and  finish  the  boiling  slowly  ,*  sift  the 
sauce,  and  skim  it  very  clean :  add  some  cullis,  reduce  it  to  a 
good  consistence,  and  serve  upon  the  fish. 

p  p 
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Carpe  au  Monarque.  « 

Carp  Monarch. 

Gut  a  carp  on  diende,fiHit  widbaiagootof  anidl  wdl- 
tasted  onioDs,  and  sew  it  up ;  take  np  llie  ddn  of  Ae  other 
skfey  and  lard  it  all  over  like  a  frieandean ;  boil  it  with  irinte 
wine  and  broth,  a  foggot,  pepper,  nh,  and  cloves :  wbea 
done,  drain  it,  and  glaze  die  larded  side  widi  a  veal  glaie  : 
serve  upon  a  ragout  of  sweetbreads,  cocks-combs,  smsA  eggB, 
fat  livers,  and  the  roes. 

Carpe  d  la  Pohmoise. 
Caip  Polish  Faahion^ 

Cut  a  oarp  into  large  pieces,  and  sEt  the  head  in  nso;. 
putit  into  a  stew-pan,  with  a  piece  of  butter,  slices  of  <niioQ% 
bits  of  carrots,  parsley,  green  diallots,  thjne;,  laurel,  whde 

Cpper  and  nit;  soak.it  a  little  whUe;  then  add  a  pbt  of 
er,  and  a  good  glass  of  brandy :  when  done,  sift  the  sauce^ 
add  a  bit  of  butter  rolled  in  flour,  and  the  juice  of  a  Seville 
orange;  reduce  the  sauce  pretty  thick,  and  serve  upmk  the' 
fish. 

Carpe  a  la  Broche. 
Roasted  Carp. 

Stuff  a  carp  vrith  a  farca  made  of  butter,  bread  cnnnfas, 
£ne  spices,  capers,  anchovies,  parsley,  and  green  diallots,  all 
finely  chopped ;  lard  it  widi  fiHets  of  frnh  anchovies,  first 
soaked  to  take  out  the  salt,  tie  it  to  a  skewer,  and  then  fix  it 
to  the  spit ;  cover  it  over  with  two  or  three  doubles  of  paper, 
well  buttered,  and  baste  it  with  whke  wine,  boiled  with  aome 
butter,  two  laurel-leaves,  and  one  clove  of  garlick :  serve 
with  what  sauce  or  ragout  you  think  proper. 

Carpe  en  Hachis. 
Hashed  Carp, 

Cut  small  carps  into  little  pieces,  and  put  Aem  into  a 
stew-pan,  with  a  bit  of  butter,  chopped  parsley,  shallot^ 
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pepper,  aak,  and  nutmeg,  half  a  pint  of  white  wine,  a  few 
spoonsful  of  onion  gravy,  and  a  little  flour;  boil  slowly,  and 
reduce  the  sauce,  garnish  the  dish  round  with  fried  bread. 

Carpe  en  Redingatte  (a  Great-coat). 
Masked  Carp. 

Stuff  a  car(>  with  chopped  parsl^,  green  shallots,  pep- 
per and  sak,  nnxed  with  butter ;  boil  it  in  broth,  withlmlf 
white  wine^  bits  of  roots,  onions  sliced,  a  faggot,  two  or 
^(hree  cloves,  salt  and  pepper :  cut  a  large  eel  into  three 
pieces,  open  it  at  the  belly,  take  out  the  bones,  and  lard  it 
like  a  fricandeau ;  boil  this  also  on  a  smart  fire,  in  broth 
and  white  wine,  with,  a  few  slices  of  ham,  veal,  and  whole 
mushrooms  :  when  the  eel  is  done,  sift  the  sauce,  and  reduce 
it  to  a  caramel,  with  which  glaze  tlie  eel,  and  cover  the  carp 
with  it :  serve  with  what  sauce  or  ragout  you  please,  either  of 
meat  or  stewed  greens. 

Carpe  en  Ecussm. 
Carp  in  the  Porm  of  a  ^Scutcheon. 

Clean  two  or  three  small  car(>,  and  take  up  the  skin; 
cut  some  of  the  meat  into  small  long  fillets,  and  make  a 
farce  with  part  of  it,  the  roes,  bread  crumbs  soaked  in  cream, 
chopped  parsley,  shallots,  pepper  and  salt,  mixed  with  a 
few  yolks  of  eggs,  and  a  little  butter :  cut  bits  of  bread  the 
bigness  of  a  crown-piece,  or  in  what  shape  you  please ;  lay 
some  of  the  farce  upon  each  piece,  the  tail  of  a  craw-fish  in 
the  middle,  and  fillets  of  the  carp  round,  intermixed  with 
fiUeta  of  truffles;  cover  this  with  some  more  of  the  farce, 
and  make  them  either  high  or  flat,  according  to  the  quantity : 
cut  the  skins  into  bits  to  cover  the  upper  part  of  each  'scut- 
cheon, bake  them  in  a  moderate  oven,  ana  serve  witji  a  sauce 
of  the  trinunings  of  the  carps,  white  wine  and  cullia. 


Carpe  au  Prince. 

The  Princess  Fashion^  (from  the  Richness 
of  the  Preparation.) 

Stuff  a  carp  with  a  good  ready-^tuide  ragout,  and  sew  it 
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up ;  take  up  the  skin  of  one  side,  lard  it  as  a  fricandean, 
boil  it  a  few  minutes  in  white  wine,  and  then  take  it  out  to 
drain :  garnish  the  bottom  of  a  dish  with  a  farce  nude  of  the 
fat  livers  of  roasted  poultry,  scraped  lard,  proper  seasoning, 
and  bread  crumbs,  mixed  with  the  yolks  of  eggs ;  lay  the 
carp  upon  this,  cover  the  larded  side  widi  slices  of  bacon, 
and  bake  it  in  (he  oven:  when  done,  drain  the  fat  off,  glaze 
the  larded  side  with  a  glaze  made  of  veal  and  ham,  and  serve 
with  a  Spamsh  sauce,  or  any  other,  adding  a  good  lemon 
squeeze. 

Filets  de  Carpes  de  plusieurs  Fa  fans. 
Carp  Fillets  in  different  Manners. 

Cut  the  fillets  to  what  bigness  you  think  proper;  make 
a  sauce  with  the  trimmings  and  the  bead,  by  soaking  them 
together  some  time,  with  a  bit  of  butter,  shallots,  parsley, 
two  cloves,  mushrooms,  a  little  fennel,  and  a  glass  of  white 
wine  and  broth ;  let  them  simmer  a  good  while,  then  sift  the 
liquid,  and  put  the  fillets  thereto,  to  simmer  some  time ; 
reduce  the  sauce  pretty  thick,  and  add  pepper  and  salt,  and  a 
lemon  squeeze  when  readj^to  serve. — ^Another  way  is  to  boil 
the  fillets  in  white  wine  and  broth,  with  a  faggot,  salt,  and 
whole  pepper :  when  they  are  done,  draun  them,  and  serve 
upon  a  ragout  of  stewed  greens,  such  as  sorrd,  lettuces, 
cucumbers,  8cc. 

Du  JBrocheL 
Of  Pike. 

Pikes  caught  in  rivers  and  in  dear  water,  are  preferable 
in  goodness  to  those  taken  in  ponds,  and  the  meat  is  sweeter 
and  firmer ;  the  large  ones  will  be  tenderer  by  being  kept 
sometime  after  they  are  dead.  They  are  not  esteemed  much 
in  England,  nor  any  where  else  where  sea-fish  are  plentiful, 
although  they  are  valued,  and  their  price  sufiiciently  enhanced 
in  inland  countries. 

Brocket  d  la  Poulette. 
Pike,  white  Fricasee. 
When  the  pike  is  properly  cleaned,  cut  it  into  large 
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fiieces^  and  put  them  into  a  stew-pany  with  butter,  some 
mushrooms,  one  dozen  of  small  onions  half  boiled/ a  faggot 
of  parsley,  green  shallots,  two  cloves,  thyme,  and  laurel ; 
soak  these  together  some  time,  then  add  a  pint  of  white 
wine  and  broth,  salt  and  whole  pepper ;  boil  on  a  smart 
fire,  reduce  the  sauce,  take  out  the  faggot,  and  make  a  liaison 
with  cream,  eggs,  and  a  little  nutmeg  as  usual,  adding  a 
kmon  squeeze^  if  the  wine  does  not  make  it  tart  enough. 

Crochet  frit. 
Fried  Pike. 

Cut  it  into  pieces,  and  let  it  marinate  about  two  hours  in 
little  vinegar  and  water,  pepper,  salt,  parsley,  shallots,  and 
sliced  onions  ;  then  wipe  it  dry,  roll  it  in  batter,  and  fry  it 
of  a  fine  colour :  serve  upon  a  ragout  of  the  roes,  or  any 
Other  meagre  ragout,  or  with  fried  parsley.  ^ 

Brocket  a  ritaliemie  d  la  Broche. 
Roasted  Pike,  Italian  Fashion. 

Stuff  a  good  large  pike  with  a  farce  made  of  poultry, 
cow's  udder,  bread  crumbs  soaked  in  cream,  scraped  lard,  - 
chopped  parsley,  shallots,  mushrooms,  pepper,  and  sak, 
mixed  with  a  few  yolks  of  eggs ;  lard  it  on  one  side,  wrap  it 
up  in  paper  well  buttered,  and  tie  it  to  the  spit  without  run- 
ning it  through  :  serve  with  an  Italian  sauce,  which  you  wiQ 
find  in  the  sauce  articles.  ^ 

Brocket  en  Daupkin. 
Pike  in  the  Fomi  of  a  Dolpliin. 

When  the  fish  is  gutted  and  scalded,  make  a  few  inci- 
^  Mons  on  tlie  back  and  ^ides ;  rub  it  over  with^salt  Snd  coarse 
pepper,  and  marinate  it  in  oil,   with  parsley,  shallots,  one  . 

clove  of  garlic  k,  and  two  laurel-leaves ;  tie  it  on  a  skewer  ia 
die  form  of  a  dolphin,  and  bake  it  in  the  oven,  basting  now 
and  then  with  some  of  the  marinate :  when  done,  drain  it  off, 
and  serve  with  what  sauce  you  please. 


^ 
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Brocket  i  la  Mariie. 
Pike,  Biide^s  FashioiL 

Cut  a  pike  into  aever«l  pieces^  booing  and  flattenii^ 
diem  as  much  as  you  can:  iiou  a  {po4  farce  round  them,  tie 
them  in  bita  of  cloth,  imd  braze  them  in  white  wine  and  broA, 
with  a  piece  of  butter,  bita  of  roots,  a  ftg^ot,  pepper  and 
salt :  when  done,  strip  eadi  bit,  and  serve  with  what  sauce 
you  think  proper ;  a  relishing  sharp  sauce  will  prove  best. 

Brocket  au  gro$  SeL 
Pike  in  a.  plain  Waj. 

When  it  is  well  cleaned,  rub  it  over  with  salt  about  two 
hours  before  yon  propose  to  boil  it;  then  wash  off  the  uw- 
melted  salt,  and  boil  the  fish  in  water,  with  parsley-roots^ 
and  half  a  clove  of  garlick  chopped:  serve  with  anchovy 
sauce.  • 

Brocket  d  la  Brocke  en  Gras  et  $n  Maigre. 
Roasted  Pike  with  Meat  Sauce^  or  Meagre. 

If  for  Groi^  stuff  the  pike  with  a  good  £uce,  lard  oaa 
ode  with  bacon,  and  the  other  with  anchovies,  and  a  few 
bits  of  pickled  cucumben  through  and  through. — For 
MaigrCf  stuff  it  with  a  fiurce  made  of  fish ;  lard  one  side 
with  eels  instead  of  bacon,  the  other  with  anchovies ;  roll 
it  up  in  double  paper  well  buttered,  with  parsley,  diallotB, 
two  cloves,  thyme,  and  laurel,  all  whole,  between  die  paper 
and  the  fish;  tie  it  well  with  two  or  three  skewers  to  the 
spit,  and  baste  it  with  butter  boiled  with  white  wine :  when 
it  is  done,  take  off  the  paper  to  give  it  a  good  colour,  and 
serve  with  what  sauce  you  think  proper.    ' 

Brocket  d  la  Simone. 
Pike,  Country-wife's  Fashion, 

Gut  a  pike  into  pieces,  and  mamate  it  in  vinegar,  yiriA 
pepper  and  salt :  cut  turnips  to  what  shape  you  4>lease, 
fry  them  m  butter  and  flour  to  give  them  a  brown  colour, 
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laftf,  attd  one  ol#ve;  put  iIm  fiih  to  Ak,  with  a  littk  more 
biiClar,  asd  wheB<l«ae>  tluckeii  die  Aiioe  witk  flour,  mUw 
pepper,  salt,  and  a  little  Tiiiegar:  gambh  the  diah  vn 
friea  bread. 

Bracket  en  Grenadins. 
Pike  as  small  Fricandeaux. 

Cot  a largepike into  imddliiigpiecea,ridn  ^m,  tike  9tti 
die  baclnboiie,  and  lard  them ;  brace  dmn  wkh  diin  alaoaa 
of  veal  and'ham,  whole  mtuhreoms,  n  faggot  of  sweet  herbi^ 
some  broth,  half  a  pint  of  frfiite  wine,  and  two  iqpoottsfol  of 
oil;  simmer  slowly  until  die  fish  is  done;  then  take  the 
grenadins  out,  sift  the  braze,  and  reduce  it  to  a  caramel  to 
glaze  them  with :  serve  upon  any  sort  of  stewed  greens,  or 
what  sauce  you  think  proper. 

Brocket  en  Etuioie. 
Pike  stewed  as  Matlot. 

Maicc  a  rissolkt  with  butter  and  flour,  a  phit  <^  red, 
wine,  a  faggot,  two  or  three  cloves,  thyme  and  laurel,  one 
dbzen  of  small  onions  half  boiled,  pepper  and  salt,  and  the 
pike  cut  into  pieces ;  simmer  it  till  the  fidi  is  done^  then 
take  out  the  faggot,  and  add  a  good  bit  of  butter :  when 
ready  to  serve,  add  half  a  spoonfm  of  cai>ers,  and  one  or  two 
chopped  anchovies ;  gamiui  the  dish  with  fried  bread,  and 
serve  the  sauce  over  all.— You  may  also  add  artichoke  bot- 
toms, nuMbrooms,  carp  roes,  piekled  gbkids,  or  any  thing 
else,  as  conveniency  outers. 

Brocket  au-Vin  de  Ckampagne. 
Pike  with  White  Wine. 

Out  die  pike  widwot  scaling  it,  and  stuff  it  widi  a  ftree 
snde  of btftter,  chopped  parsley,  freen  shallots,  one  clove  of 
gaslidc^  tfayme,.lainel,  basd,  sak,  and  fine  spioes ;  put  it  into 
a  ketde  mach  of  its  own  bigness,  with  wine  euffieient  to  co* 
ver  it,  and  two  or  three  large  lemons  peeled  and  ent  in 
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slices ;  boil  it  some  time,  and  then  set  fire  to  the  wine  mA 
flighted  paper,  and  let  it  bum  till  the  fish  is  done:  sift  the 
sfiuce^  and  reduce  it  to  a  good  consistence,  to  serve  upon  the 
pike. 

Brocket  d  la  Provenfale.  * 

Pike,  the  Provence  Fashion. 

Lard  it  through  and  through  with  eel  and  anchovies, 
and  braze  it  in  a  kettle  much  of  its  own  bigness,  with  brolh^ 
a  litde  eullis  and  white  wine,  slices  of  onions,  bits  of  roots, 
sweet  herbs,  a  good  bit  of  butter,  pepper  and  salt :  serve 
with  craw-fish  eullis,  or  any  sauce  or  n^out  you  please. 

Brocket  d  la  Duckesse. 
Pike,  Her  Grace's. or  the  Duchess's  Fashion. 

Lard  it  with  half  lard  and  half  ham,  and  braze  it  with 
thin  slices  of  veal,  and  a  few  bits  of  ham ;  cover  it  over  with 
slices  of  bacon,  bits  of  roots  round  it,  a  large  faggot,  two 
cloves  of  garlick,  and  three  or  foiir  of  spices ;  soak  it  on  a 
slow  fire  about  half  an  hour,  then  add  a  bottle  of  white  wine 
and  broth ;  boil  it  until  the  piWe  is  done,  then  take  it  out, 
strew  it  with*l>read-crurobs  and  small  bits  of  butter  very  close, 
and  place  it  in  the  oven  to  take  a  good  brown  colour;  skim 
and  sift  the.  braze,  add  a  little  eullis,  and  serve  under  die 
fish. 

Brocket  MoitiS  au  bleu.     MoitiSfrii. 
,      Pike  half  stewed  and  half  fried. 

Cut  a  good  large  pike  in  two  ;  stew  the  head  part  as  you 
•  do  carp  with  red  wine  :  split  the  other  part  in  two,  and  ma- 
rinate It  some  time  in  vinegar  and  water,  pepper  and  salt,  two 
cloves,  sliced  onions,  and  shallots ;  then  wipe  it  cjean,  and 
flour  it  to  fry :  serve  both  upon  the  same.dish,  with  a  little  of 
the  sauce  upon  the  stewed  part,  and  fried  parsley  for  the 
other.  You  may  serve  the  remainder  of  the  sauce  in  a 
boat.  . 
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Brocket  d  TAllemande. 
Pike,  German  Fashion. 

Kbbp  the  pike  killed  a  day  or  two,  then  clean  it  whole, 
mod  put  it  into  a  fish-kettle,  with 'two  bottles  of  red  wine, 
(pr  in  proportion  more  or  less,  according  to  the  bigness),  a 
large  faggot  of  sweet  herbs,  pepper,  salt,  Siree  or  four  cloves, 
two  hnvel  leaves,  thjme,  and  a  Kttle  basil ;  boil  it  some 
tune,  then  aat  fire  to  Ac  wina  widi  a  bit  of  peper,  and  let  it 
biu«  iiatU  it  is  reduced  to  aboat  a  pint;  dien  take  out  Ae 
fagyat,  aad  sftr  it  io  a  bit  of  batter  about  the  bigness  of  e^, 
to  iaeorpofate  with  tke  wine,  and  continne  to  add  batter  in  - 
tlui  mmuieff,  aalil  tka  saute  is  well  mixed  and  pretty  thick : 
aerv»faidi  aad  bet,  fov  fear  the  sauce  should  turn  to  orL 

Brocket  d  VEspagnole. 
Pike»  Spanish  Fashion. 

Gut  a  pike  hj  the  gills,  without  opening  the  belly,  clean 
it  well,  and  lard  it  all  round  with  half  bacon  and  half  ham ; 
stuff  it  with  a  faice  made  of  niasted  ponltrj,  beef-marrow, 
aad  seaaoatng  aa  oaual,  with  two  or  diree  glasses  of  white 
wia%  and  jpolka  of  eggs;  roaot  it  wrapped  m  siioes  of  lard 
and  paper,  and  haste  it  with  hatter  and  white  wine  boiled 
together;  whea  dane,  serve  a^Spanish  sauce  under  it:  you 
w2l  fiad  how  tia  mahait  in  the  sance  articles. 


Brocket  d  VArkquine. 
Pike  of  various  Colours. 

Cut  a  pretty  large  pike  into  four  or  six  pieces,  and  lard 
each  wkh  Iard>  ham,  girkins,  aod  truffles,  through  and  through ; 
put  them  into  a  stew-pan,  widi  a  pint  of  white  wine,  a  rag- 
gi»t,  two  elates,  whole  pepper,  and  some  good  brodi,  and 
boil  on  a  smart  fire  till  the  liquor  is  quite  reduced :  serve 
with  a  JRafo^f  i  VArkfmm.    See  ragout  articles. 

Des  Anguilles. 
Of  Eels. 

Thb  best  are  those  caught  in  runnmg  waters,  and  they 
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ought  to  be  used  as  fresh  as  possible.  They  maj  be  pie* 
pwcd  many  diflfereut  ways,  and  are  also  very  useful  to  lard 
other  kinds  of  fish. 

Anguilles  en  J^ricassSe  de  Poulets. 
Eels  as  Chicken  Fricasee. 

Skin  one  or  two  eels,  according  to  their  bigness,  cut  them 
in  pieces,  and  put  them  into  a  stew-pan,  with  a  good  bit  of  bat- 
ter, some  mushrooms,  a  fanot  of  sweet  herbs,  and  two  cloves ; 
simmer  these  some  tin^e,  Uwn  add  half  a  pint  of  whke  wine, 
some  broth,  pepper,  and  salt;  boil  on  a  smart  fire,  reduce 
the  sauce,  take  out  the  faggot,  and  make  a  liaison  with  two 
or  three  yolks  of  c^gs  and  cream,  and  add  a  lemon  squeeze 
when  ready  to  serve. — ^I  have  already  often  observed  that  die 
liaison  must  not  boil. 

Anguille  d  la  Nivemaise. 
Eel,  with  Nivemoise  Sauce. 

When  it  is  skinned  and  well  trimmed,  cut  it  into  bits  of 
about  two  or  three  inches  long,  and  marinate  it  in  oil,  widb 
chopped  parsley,  shallots,  mushrooms,  pepper  and  salt; 
make  as  much  of  the  marinate  stick  to  it  as  possible,  strew 
it  with  bread  crumbs,  and  broil  it  on  a  slow  fire,  basting 
with  the  remainder  of  the  marinate :  when  done  of  a  fine  co- 
lour, serve  with  a  sauce  a  la  Nivemoise. 

Anguille  «  la  Broche  diversifiSe. 
Eel  roasted,  to  different  Sauces, 

Cut  a  large  eel  as  tlie  foimer,  and  marinate  it  about  two 
hours  with  oil  and  lemon-juice,  pepper  and  salt,  two  cloves, 
two  or  three  whole  shallots,  thyme,  and  laurel ;  then  tie  each 
bit  to  a  skewer,  wrap  it  up  in  paper  well  buttered ;  squeeze 
the  herbs  of  the  marmate,  and  baiste  with  the  hquor,  adding 
a  little  melted  butter  thereto  :  serve  with  whatever  sauce  or 
ragout  you  tliink  proper. 
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Anguille  glade. 
Eel  glazed,  or  as  Fricandeaux. 

Cut  a  large  eel  into  pieces  of  what  length  you  think  pro- 
per, and  lard  them  either  on  one  side  or  both ;  (if  you  lard 
both  sides,  take  out  the  back-bone ;  if  one  only,  leave  it) 
braze  them  with  thin  slices  of  veal,  a  few  small  bits  of  ham, 
a  fi^ot  of  sweet  herbs,  two  glasses  of  white  wine,  and 
some  good  broth ;  simmer  it  as  all  other  brazes,  (it  requires 
but  a  short  time) ;  and  when  it  is  done,  take  out  the  eel, 
reduce  the  braze  to  a  glaze,  to  rub  over  the  larded  part,  and 
put  a  little  broth  and  cullis  into  the  same  pan,  to  gather  the 
remainder  of  the  glaze ;  give  it  a  boil  or  two,  sift  it,  add  a 
lemcHi  squeeze,  and  serve  under  the  eel. — It  may  also  be 
served  with  any  sauces,  or  stewed  greens  of  any  sort,  ac- 
cording to  the  season. 

Anguille  d  la  Chartreuse. 
From  an  Order  of  Friars  so  called. 

Simmer  a  good  handful  of  bread  crumbs  in  a  pint  of 
white  wine  until  the  liquid  is  quite  reduced,  and  then  let  it 
cool :  make  a  farce  with  this,  and  the  flesh  of  a  carp  minced, 
a  bit  of  butter,  parsley,  shallots  and  mushrooms  chopped 
very  fine,  pepper  and  salt,  and  mixed  with  yolks  of  eggs ;  lay 
some  of  the  farce  on  the  dish  you  intend  for  table,  upon  this 
slices  of  eel,  and  continue  the  same  alternately,  finishing  with 
the  farce  uppermost ;  smooth  it  over  with  a  knife  dipped 
often  in  whites  of  eggs,  strew  it  pretty  thick  with  bread 
crumbs,  and  rasped  Parmesan  cheese ;  and  bake  it  iu  a  mo- 
derate  heated  oven,  or  in  a  Dutch  oven ;  when  it  is  done, 
drain  off  the  butter,  and  serve  under  a  good  clear  cullis 
sauce,  with  a  lemon  squeeze. 

Anguille  d  la  Sainte  Alaiehoult. 
Eel,  St.  Menehoult. 

Make  a  batter  with  a  bit  of  butter,  a  spoonful  of  flour, 
milk,  a  laurel-leaf,  pepper,  salt,  shallots,  slices  of  onions, 
and  bits  of  carrots  and  parsoeps ;.  put  it  on  the  fire^  and  when 
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it  boik  put  in  the  eel,  cut  into  middling  pieces ;  boil  it 
slowly^  and  when  done,  drain  it,  di{>  it  in  e^gs  beat  up,  and 
strew  it  over  with  cnunbi ;  then  dip  it  again  in  the  boiling, 
9nd  apply  bread  crumbs  again ;  broil  it  of  a  fine  colouri  and 
serve  with  sauce  remoulade  in  a  boat* 

Anguille  au  Brodequin. 
Eel  racktied. 

Cut  an  eel  into  pieces,  of  three  indbas  long,  nuuiaftte  it 
in  oil,  with  pepper,  salt,  parsley,  shallots,  diyme  and  laural, 
all  whole )  cut  pieces  of  bread  crumbs  pretty  thick,  and  the 
length  of  the  pieces  of  eel,  four  to  each ;  fry  die  bread  m 
butter;  lay  fillets  of  anchovies  upon  the  bread,  tie  each  bit 
of  eel  between  four  pieces,  roll  them  up  in  paper  well  but* 
.tered,  and  roast  them,  basting  with  the  marinate  :  serve  with 
what  sauce  you  think  proper. 

Fafon  de  conserver  les  Anguilles  ou  autres 
Poissons. 

How  to  preserve  Eels,  or  any  kind  of  Pish. 

According  to  the  quantity,  boil  a  pint  of  wine,  or 
more,  witli  the  proportion  of  a  quarter  of  a  pound  of  sugar, 
mid  a  quarter  of  a  pound  of  salt,  fbr  a  bottle  of  wine  :  let  it 
cool,  and  then  trim  the  fish  as  for  present  use;  fry  it  in  oil, 
and  a  few  lamel  leaves  to  three  parts :  when  it  is  almost  cold, 
put  it  in  an  earthen  pot,  pour  the  wine  npon  it,  and  die 
oil  used  for  frying  widi  the  laurel  leaves ;  when  it  is  quite 
cold,  cover  the  pot  with  leather  or  strong  paper,  and  tie  it 
fast.-^It  will  keep  a  long  while  if  in  a  cool  place* 

Anguille  frite. 
Fried  EcL 

■  Cut  an  eel  into  pieces,  and  score  it  with  a  knife  on  bodi 
sides,  cut  out  the  back  bone,  and  marinate  it  about  an  hour 
in  vinegar,  with  parsley,  shallots,  slices  of  onions,  and  two  or 
three  cloves;  then  drain  it,  and  fry  it  of  a  good  colour :  serve 
with  fried  parsley,  or  a  relishing  sauce  m  a  boat 
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Anguitte  d  VEtttoie. 
Eel  stewed  or  Matlot. 

Make  a  brown  sauce  with  butter  and  flour,  called  a 
1R.OUX  or  Rissollet,  when  this  is  of  a  good  colour,  put  in  a 
pint  of  white  wine,  a  little  broth  and  cuUis,  one  dozen  of 
small  onions  scalded,  some  mushrooms,  a  faggot  of  sweet 
herbs,  two  cloves,  salt,  and  whole  pepper ;  boil  these  till 
the  onions  are  almost  done,  then  put  the  eel  therein,  cut  as 
the  former ;  boil  on  a  smart  fire,  reduce  the  sauce,  and  when 
ready,  add  a  pounded  anchovy,  and  fine  whole  eapres :  'gar- 
nish iJbe  dish  with  fried  bread. 

Anguille  A  la  Choisi. 
,  Eel  Choisy. 

Cut  a  large  eel  into  two  or  three  pieces,  take  out  the 
bone,  and  flatten  it  pretty  much :  make  a  ragout  with  sliced 
onions  fried  in  butter,  chopped  truffles,  mushrooms,  fat 
livers,  shallots,  parsley,  pepper,  salt,  and  a  class  of  white 
wine ;  boil  it  until  the  sauce  is  quite  reduced,  then  let  it  cool, 
and  mix  it  with  scraped  lard,  and  two  or  three  yolks  of  eggs ; 
put  some  of  this  ragout  upon  each  bit  of  eel,  roll  them 
up,  tie  them  in  cowl,  and  wrap  them  up  in  buttered  paper 
to  roast :  when  done,  take  off  the  paper,  baste  one  side  widi 
e§^gs  beat  up  and  bread  crumbs,  and  give  it  a  good  colour 
with  a  salamander :  serve  the  coloured  side  uppermost,  with 
a  sauce  pontiff,  or  Spanish,  or  a  reUsbing  sauce. 

Anguille  en  CanapS. 
Eel.  matted,  or  any  other  Kind  of  Fish. 

Cut  an  eel  into  pieces,  of  the  length  of  two  or  three 
inches,  and  take  out  the  back-bone  for  use :  make  a  farce 
with  some  of  the  meat  cut  into  small  dice,  with  mushrooms 

ind  carp  roes  (if  any),  a  little  butter,  chopped  parsley,  shal- 
Dts,  pepper  and  salt.  Make  also  a  fine  farce  with  some  of 
the  meat  and  bread-crumbs  soaked  in  cream,  parsley,  mush- 
rooms chopped  very  fine,  pepper  and  salt,  mixed  with  two  or 
three  yolks  of  ^^s :  cut  pieces  of  crumb  of  bread  to  tho 
same  length  of  the  pieces  of  bone,  and  about  two  inches 
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wide ;  lay  a  down  of  the  last  farce  upon  each  piece,  then  the 
back-bone,  and  some  of  the  salpicon  or  forced-meat  upon  it; 
then  some  of  the  fine  farce  again,  smoothed  over  with  a  knife 
dipped  in  e^gs ;  strew  it  with  crumbs  and  small  bits  of  but» 
ter,  bake  it  m  a  middling  oven,  or  under  a  brazing-pan  cover, 
and  serve  with  what  sauce  you  please. 

Andouilkttes  d'Anguilles. 
Sausages,  or  Chitterlings  of  Eels. 

The  meat  is  prepared  as  the  last,  only  that  it  is  put  is 
another  form :  cut  bits  of  veal  cowl  to  what  length  and 
breadth  you  please,  lay  the  pieces  of  back-bone  in  the  farce, 
roll  thein  up,  and  tie  them  in  the  form  of  sausages ;  broil 
them  slowly  in  paper  well  buttered,  and  when  they  are 
done  of  a  tine  brown. colour,  wipe  the  fat  off  with  a  clean 
cloth,  and  serve  with  any  sauce. 

Anguille  (i  la  Napolitaine. 
Eel,  Naples  Eashion. 

Split  an  eel  its  M'hole  length,  take  out  the  back-bone, 
flatten  it  with  the  handle  of  a  knife,  and  cut  it  into  pieces  of 
about  diree  inches  long.  Make  a  farce  with  some  of  the 
meat,  a  few  hard  yolks  of  eggs,  a  little  butter,  chopped  pars- 
ley, green  shallots,  pepper  and  salt,  all  mixed  \titfa  two  or 
three  raw  yolks  of  eggs ;  lay  this  farce  upon  the  bits  of  eels, 
roll  them  up,  and  tie  them  with  packthread ;  simmer  them  in 
a  stew-pan  for  about  half  an  hour,  with  the  juice  of  a  lemon, 
a  bit  of  butter,  pepper  and  salt :  let  them  cool,  take  off  the 
packthread,  dip  them  in  a  good  batter-paste,  to  fry  of  a  fine 
colour ;  and  serve  with  fried  parsley. 

Anguille  d  V Aspic. 
Eel  with  a  sharp  Sauce. 

Cut  an  eel  into  small  pieces,  and  marinate  it  about  an  hour 
in  melted  butter,  with  chopped  parsley,  shallots,  mushrooms, 
pepper  and  salt ;  let  the  butter  cool,  and  mix  all  together, 
with  two  yolks  of  eggs :  spit  the  eel  on  a  small  skewer,  with 
all  the  marinate,  Uke  pork-haslets,  strew  it  well  with  bread- 
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crumbs,  and  broil  on  a  slow  fire,  basting  .with  good  oil  or 
butter :  serve  witb  aspic  sauce,  either  in  the  dish,  or  in  a  boat« 
See  Sauce  Articles. 

Des  Lamprois. 
Of  Lampreys. 

This  fish  is  seldom  to  be  had  fresh  in  London,  and  but  in 
few  parts  of  England,  which  makes  it  almost  unnecessary  to 
give  any  instructidns  about  it :  yet,  for  the  sake  of  those  who 
may  meet  with  it  fresh  out  of  the  water,  I  shall  give  a  few 
Receipts,  as  one  method  of  dressing  any  kipd  of  aliments 
may  very  properly  be  made  use  of  for  others.  Lampreys  are 
best  in  the  spring ;  they  resemble  an  eel  pretty  much  in  Co- 
lour, yet  are  thicker  and  shorter  in  size ;  they  ought  to  be 
fat,  and  the  male  is  preferable  in  flavour. 

EtuvSe  de  Lamproi. 
Stewed  Lamprey. 

S  A V  £  the  blood,  and  give  the  lamprey  a  scald  in  hot  water ; 
then  cut  the  head  off,  and  divide  the  fish  into  three  or  four 
pieces :  make  a  roux  with  butter  and  flour,  and  half  white 
wine  and  broth ;  put  to  it  one  dozen  of  small  onions  scalded, 
a  faggot  of  all  sorts  of  sweet  herbs,  whole  pepper  and  salt ; 
boil  this  until  the  onions  are  almost  done,  then  put  the  fish 
therein,  and  stew  gently :  when  done,  add  the  blood,  two  or 
three  green  shallots  bruised,  a  little  vinegar,  and  waim  it 
without  boiling;  take  out  the  faggot  when  ready  to  serve. 
• 

Lamproi  grilU  ^  la  Remoulade. 
Broiled  Lamprey,  Remoulade  Sauce. 

Cut  it  into  three  pieces,  and  boil  it  in  white  or  red  wine, 
with  a  bit  of  butter,  whole  pepper,  salt,  slices  of  onions, 
parsley,  bits  of  carrots,  parsneps,  thyme,  laurel,  and  cloves  : 
when  it  is  almost  done,  drain  it,  rub  it  over  witli  butter  and 
bread-crumbs,  and  broil  it  slowly,  basting  with  oil  or  butter : 
serve  it  dry,  and  a  sauce  remoulade  in  a  boat.  See  the 
Sauce  Articles. 
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Lamproi  d  fitaliefme. 
lisunprey,  Italian  Fashion. 

Chop  a  couple  of  onions  very  fine,  put  them  into  ft  stew* 
pan,  with  a  bit  of  butter,  one  or  two  spoonsful  of  oil,  a  fag- 
got of  sweet  herbs,  two  cloves  of  spicea^  and  two  of  garfick, 
with  the  blood,  and  the  fish  cut  into  small  pieces ;  add  a  pint 
of  red  wine,  and  boil  all  togedier  «a  a  Miart  fire  uatil  the 
fiquor  is  much  reduced^  then  take  out  the  fi^goC:  whem 
vndy^add  a  good  lemon  squeeze,  or  SeviUa  omq^. 

JLamproi  d  h  Burgogne. 

Lamprey  with  Burgund  j  or  any  other  Red 
Wine. 

Scald  the  lamprey  in  hot  water,  cut  it  into  middling  * 
pieces,  and  put  it  into  a  stew-pan,  widi  a  bit  of  butter, 
chopped  mushrooms,  a  little  flour,  a  pint  of  red  wine,  a  le- 
mon peeled  and  sliced,  a  little  cmnamon,  a  good  bit  of  sugar, 
whole  pepper  and  salt ;  boil  it  smartly  to  reduce  the  sauce : 
jttft  before  you  are  ready,  add  the  blood,  and  warm  widiout 
boiling ;  take  out  itbe  slices  of  lemon  and  cimiamon,  and  ga]> 
msk  the  didi  with  filed  bread. 

Des  Perches. 
Of  Perches. 


Pbecbbs  out  of  riters,  or  clear  nmmag  water,  are  be*; 
those  of  marshy  pools,  or  muddy  ponds,  are  apt  to  have  a 
disagreeable  taste.  They  are  wary  good  and  wholesome, 
when  pretty  large  and  fat. 

Perclie  au  Beurre. 
Perches  with  Butter  Sauce. 

Tbim  off  die  gills,  and  half  of  the  roe  by  die  gills,  to  hin- 
der  Aem  from  bursting;  tie  up  die  heads  with  packdiread. 
and  boil  them  with  half  white  wine  and  half  water,  a  good 
bit  of  butter,  slices  of  onions,  bits  of  carroto  and  parsley,  two 
cloves,  ti/io  slices  of  emon,  pepper  and  salt:  when  done. 
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drain  and  scale  them,  and  ncke  a  sauce  wkh  lutter,  a  little 
flour,  some  broth,  pepper,  salt,  and  a  good  lemon  squeeze : 
serve  upon  the  fislu 

Perche  d  la  Tartare. 
Perch,  Tartary  Fashion. 

9cAtr  seme  middling  perches*,  cut  Acm  i»  two,  iatlea 
Aent  a  Ktde  wi(h  the  b«idte  of  a  knife,  and  marinate  ihen 
aftouf  an  hour  m  oif,  wMi  chopped  pa»ley,  rimlhrtsy  nmsb* 
rooms,  and  powdier  of  basH' ;  Jet  as  much  of  dlehef1i»stielt 
to  IJhem  as-  possible,  and  sprinkle  bread-crumbs  over ;  broil 
them  slowly,  basting  with  the  marinade :  serve  with  a  sauee 
made  of  cullis,  a  bit  ef  butter,  pepper^  salt^  witd  a  lemon 
squeeze. 

Perches  d  diffirentes  Sauces  et  Ragouts. 
Perchear  wkh  VBfk)i»  Sauces  and  Ragouts. 

BcHL  pevahes  m  btoth  and  raw,  orbraze  theas  wkb  afbw 
iliDe»  of  haeatt  asMi  veal :  wfasu  dona,  acak  thena^  a«4  sesna 
vkha  csav*iib  nifout,  or  a  ragool  of  ^cavp  rota,  awMir 
breads,  or  ai^edser :  j^eit  may  am  aarve^em  apen  »  at^ 
kin,  with  what  sauce  you  think  proper,  in  a  boat. 

Perches  i  la  Saintg  Menehouit  are  done  after  the  same 
manner  as  all  such  directions,  and  so  may  all  kinds  of  fresh 
and  salt  water  fish. 

Perches  d  PAngfoisep 
Perches,  English  Fashion. 

Boil  some  watev  for  half  an  heiir,  wUti  a  goed  deal  of 
parsley,  a  few  green  shallots,  two  or  three  cloves,  one  onion 
sliced,  diyme,  laurel,  and  a  small  fanndful  of  salt ;  sift  the 
water  clean,  scale  the  perches,  and  boil  them  therein: 
make  a  sauce  with  butler  and  flour,  a  little  vin^ar,  capers, 
anchovies,  and  two  yolks  of  hard  eggs  chopped  very  fine,  » 
few  spoonsful  of  hirolb>  pepper,  ffdt,  wad  a  little  nutmeg : 
make  a  liaison  pretty  thick,  and  serve  upon  the  ^sh  when 
well  drained  of  Ae  water. 

K  r 
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Matelotte  de  Perches  a  VEau. 
Matlot  of  Perches. 

Make  a  Roux  (as  formerly  explained)  with  butter  and 
flour ;  then  put  water  to  it,  with  parsley-roots,  carrots,  pars- 
neps,  slices  of  onions,  two  or  three  cloves,  and  a  laurel4eaf ; 
boil  these  about  half  an  hour,  and  sift  the  liquor  in  a  sieve ; 
put  this  to  what  quantity  of  perches  you  think  proper,  well 
cleaned  and  scalded ;  one  eel  cut  into  pieces,  or  any  sort  of 
fresh-water  fish  ;  a  glass  of  brandy  and  salt ;  boil  on  a  smart 
fir^  to  reduce  the  liquor ;  and  when  almost  done,  add  some 
parsley  coarsely  chopped:  you  may  add  a  little  butter  if 
necessary. 

Perches  au  Vin  de  Champagne. 
Perches  with  White  Wine. 

Take  out  the  gills  and  half  the  roe,  boil  them,  without 
scalding,  in  a  pint  of  wiiite  wine  and  some  good  broth,  vntfa 
a  faggot  of  sweet  herbs,  two  or  three  cloves,  whole  pepper, 
salt,  and  two  spoonsful  of  good  oil:  when  done,  take  them 
4t>ut  to  scale ;  boil andreduce  the  sauce,  take  out  the  faggot, 
add  some  butter  rolled  in  flour,  a  little  chopped  sciJded 
parsley,  and  a  lemon  squeeze,  when  ready  to  serve. 

Perches  frites. 
Fried  Perches. 

Clean  and  scale  them,  and  slit  the  sides  in  several  places  ; 
marinate  them  about  an  hour  in  tlie  "juice  of  a  lemon,  with 
pepper,  salt,  sprigs  of  parsley,  one  whole  clove  of  garlick, 
and  a  laurel-leaf;  then  drain  and  roll  them  in  flour  to  fry  of 
a  good  brown  colour :  serve  with  fried  parsley. 

Des  Tenches. 

Of  Tenches, 

Tenches  d  la  Poulette. 

Tenches  as  a  Chicken  Fricasee. 

ScAiB  the  tenches  in  boiling  water  a  moment ;  then  take 
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them  out  to  clean,  take  the  heads  off,  cut  them  into  middling 
pieces,  and  wash  them  in  fresh  water  twice  at  least;  fry 
some  mushrooms  in  butter  ;*  then  add  one  or  two  spoonsful 
of  white  wine,  and  a  little  broth ;  put  the  fish  to  it,  and 
boil  smartly ;  teduce  the  sauce,  and  add  pepper  and  salt : 
when  done,  make  a  liaison  of  three  yolks  of  eggs,  with  cream 
or  broth,  a  little  nutmeg,  fine  chopped  parsley,  and  warm 
without  boiling ;  add  a  lemon  squeeze,  or  a  little  vinegar, 
when  ready  to  serve. 

Tenches  au  Pontife. 
Tenches  with  Pontiff  Sauce. 

Scald  a  brace  of  tenches  as  the  former,  split  them  at  the 
back,  take  out  all  the  bones,  and  slice  off  the  meat  almost 
to  the  skin ;  mince  the  meat  to  make  a  farce  with  bread- 
crumbs soaked  in  white  wine,  scraped  lard,  udder,  chopped 
parsley,  shallots,  mushrooms,  pepper,  salt,  and  yollT^  of  eggs; 
fill  the  tenches  with  this  farce,  and  sew  them  up  to  look  as 
if  they  were  whole  ;  bathe  them  in  melted  lard,  strew  them 
with  bread-crumbs,  and  bake  them  in  a  dish,  with  slices  of 
lard  at  the  bottom :  when  done  of  a  fine  colour,  wipe  the  fat 
off,  and  serve  n  Sauce  Pontife  under.    See  Sauce  Articles. 

Tenches  en  Ragout. 
Ragout  of  Tenches. 

Put  a  slice  of  ham  into  a  stew-pan,  with  a  scalded  sweet- 
bread cut  into  four,  a  bit  of  butter,  some  mushrooms,  scalded 
cocks'-combs,  a  faggot  of  sweet  herbs,,  two  cloves,  and  a 
little  basil ;  simmer  these  some  time ;  then  add'  two  glasses 
of  white  wine  and  broth,  a  little  cuUis,  pepper  and  salt  9 
when  half  done,  put  the  tenches  therein,  first  cut  into  mid- 
dling pieces :  they  require  but  a  short  time:  skim  the  sauce, 
take  out  the  faggot  and  ham,  and  add  a  good  lemon  squeeze 
when  ready  to  serve. — You  may  also  dress  them  as  a  fricasee, 
with  small  onions,  a  white  liaison  of  yolks  of  eggs  and  cream, 
and  one  or  two  pounded  anchovies :  garnish  the  dish  with 
bits  of  bread  without  being  fried.  This  last  is  called  a  la 
Vestahy  viz.  white,  unspotted,  &c. 
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Tenches  d  ta  Bmne^femme. 
Tenches,  the  good  Housewife's  Fcmbionu 

C^EAV,  scale,  and  scdMl  them  in  mrarm  water;  tbeapvt 
ifam  into  «  jttew-paBy  with  a  .good  bit  of  ckcfiped  paxfiey, 
gaeen  sbdUott'y  nimhr^omsi  and  k  gla«8  of  wl^ile  wine ;  aim- 
mer  thevn  slowly,  and  iurn.  them  now  and  then^  put  io  a 
little  pepper  and  salt,  a  bit  of  butter  rolled  in  flour,  to  maJte 
the  sauce  pretty  thick,  and,  when  ready,  add  a  little  verjuice 
or  vinegar. 

Tenches  d  la  Ravigatte. 
See  Tenches  au  Pontife. 

This  is  done  ki  the  same  manner,  only  observing  the  dif- 
fercaoc  of  the  sauoe.  See  Sauce  Articles  £or  RavigotU. — 
This  dish  must  be  served  lu>t. 

Tenches  au  Mrniarqae. 
Tenches,  Monarch  Fashion, 

Split  them  at  the  back,  and  cut  off  some  of  the  meat,  to 
chop  with  paraley,  shallots,  mushrooms,  bread-crumbs 
soaked  in  milk,  a  bit  of  butter,  two  or  diree  yolks  of  eggs, 
and  proper  seasoning ;  stuff  them  with  -this,  and  sew  tb»ai 
up;  fry  Of  a  pale  colour,  in  fresh  hog's  lard,  and  serve  them 
-upon  a  ragout  made  of  artichoke  bottoms,  cut  in  quarteis,  a 
lew  mushrooms^  a  good  bit  of  butter,  a  fiiggot  of  sweet 
JheiiMB,  two  shallots,  and  two  cloves ;  soak  it  some  time,  theo 
«dd  a  gkss  of  wine  and  broth,  pepper  and  sak;  when  faokf 
•done,  put  some  of  the  roes  to  it,  (either  of  tenches  or  carps, 
first  scalded),  and  craw^sh  tails;  finish  the  ragout  pret^ 
thick,  and  add  a  lemon  sq/aeeze  when  ready  to  serve. 

Tenches  de  piitsieurs  Fapons. 
Tenches  in  different  Manners, 

Scald  them  in  boiling  water,  and  gut  them  by  t]^  gills ; 
mix  a  little  chopped  parsley,  shallots,  pepper  and  salt,  with 
some  butter;  stuff  the. fishes  with  it,  and  marinate  them 


about  «D  hemm  tA,  mih  pepspv,  tidt,  fwssley^  :shaUot8^  one 
dieve  ef.gavUck,  dj^mc;,  laturel,  and  basil^all  whole.;  ih^n 
iH-eU'thedleMDbea,  squeeze  ibe  seasoiking'Of  the  marinate,  and 
baste  them  with  the  liquid  :  0erve  theai  with  what  aaiice  you 
think  )proper.-*~You  may  serve  ibem  for  a  dish  of  r&aat, 
when  ^be^  are  pittkty  lar^,  observing  not  to  scale  jkem. 

Another  Way:  When  they  are  scalded  and  properly 
cleaned,  stew  them  in  white  wine,  with  a  piece  of  butter, 
bits  of  roots,  slioes  of  onions,  a  faggot,  cloves,  thyme,  laurel, 
pepper  and  salt,  and  a  iittle  water:  when  they  are  done, 
drain  them  out  of  the  braze,  and  servf  ^'idi  what  sauce  you 


Tenches  d  VltuUemt* 
Teivchcs,  Italian  Fashianu 

Scald  them  in  boiling  water,  clean  them  properly,  and 
cut  oifihe  heads  and  tails ;  put  them  into  a  stew-pan  with  a 
spoonful  of  good  oil,  two  glasses  of  white  wine,  a  little  broth, 
pepper  and  salt,  one  clove  of  garlick  bruised,  chopped  pars- 
ley, shallots,  mushrooms,  and  two  slices  of  lemon  peeled; 
simmer  slowly;  when  almost  done,  take  out  the  lemon; 
skim  it  clean,  lind  then  fimsh  it  on  a  smarter  fire,  to  reduce 
the  sauce  rather  thick. 

De  la  Truite. 
Of  Trouts. 

The  salmon-trout,  whose  flesh  is  reddish,  is  an  excellent 
!Gsh,  and  far  preferable  to  the  white :  they  are  both  prepared 
after  the  same  manner. 

Truite  auxjuies  Herbes. 
Trout  with  sweet  Herbs. 

Scale  it,  and  gut  it  by  tbe  gills;  stuff  it  with  chopped 
parsley,  shallots,  pepi>er,  salt,  and  butter,  well  mixed  toge- 
ther ;  marinate  it  in  oil,  with  mushrooms,  parsley,  shallots, 
whole  pepper,  salt,  and  a  small  bit  of  garlick,  all  chopped 
Tery  fine ;  roll  it  up  in  double  paper  well  buttered,  with  as 
much  of  the  marinate  as  possible,  and  broil  it  (Hi  a  sJk>w  fire. 
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or  bake  it  in  a  middling  hot  ov^n :  boil  two  or  ihree  spoons- 
ful of  good  cullis,  as  much  fish  broth,  and  two  glasses  of 
M'hite  wine,  and  reduce  this  to  the  consistence  of  a  sauce : 
the  trout  being  done,  unfold  the  paper,  and  scrape  all  the 
herbs  off,  to  mix  with  the  sauce,  which  serve  upon  the  fish. 
Observe  to  add  seasoning,  if  the  cullis  b  not  sufficiently  re- 
lishing. 

Truite  a  VAlkmande. 
Trout,  German  Fashion, 

Prepare  a  trout  with  a  little  farce  as  the  former;  put 
it  into  a  brazing-pan  much  of  its  own  bignes9>  with  bits  of 
carrots  and  one  onion  stuck  with  two  or  three  cloves ;  put 
two-thirds  of  white  wine,  and  one  of  red,  sufficient  to  cover 
it  above  an  inch  over,  and  place  it  on  a  smart  fire ;  when  it 
boils,  set  fire  to  the  wine,  and  let  it  bum  until  it  goes  out  of 
itself,  or  tliat  it  is  reduced  sufficiently  to  leave  only  sauce 
enough ;  take  out  the  carrots  and  onions;  ^dd  a  good  bit  of 
butter,  which  stir  in  tlie  sauce  as  it  melts^  to  mix  it  well,  and 
serve  upon  the  fish. 

TriiiU  au  Bleu.       • 
Trout  of  a  £ne  blue  Colour. 

It  is  to  be  gutted  by  the  gills,  and  well  wtished  without 
scaling ;  lay  it  on  a  dish,  and  pour  two  glasses  of  boiling 
vinegar  upon  it,  according  to  the  bigness  of  the  fish,  more  or 
less;  wrap  it  up  in  a  linen  cloth,  and  put  it  in  a  long  pan, 
with  a  good  bit  of  butter,  slices  of  onions,  bits  of  carrots, 
one  clove  of  garlick,  two  of  spices,  parsley,  shullots,  thyme, 
laurel,  basil,  pepper  and  salt,  a  pint  of  red  wine,  and  some 
broth ;  boil  on  a  middling  tire.  When  done,  take  it  off  and 
keep  it  warm  in  the  liquor  some  time,  before  you  are  ready 
to  serve,  that  it  may  take  mofe  taste  of  the  seasoning  ;  then 
drain  it,  and  serve  dry  upon  a  napkin,  with  green  parsley 
round :  or  you  may  serve  a  sauce  m  a  boat,  or  in  the  dish, 
without  a  napkin. 

Truites  d  la  Chartreuse. 
From  an  Order  of  JFriars  so  called. 

Scale  and  clean  die  fish,  cut  each   into  three  or  four 
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pieces,  and  boil  them  in  broth,  with  pepper  and  salt,  and  a 
few  slices  of  lemon :  make  a  sauce  with  a  bit  of  butter  rolled 
in  fine  bread  crumbs,  fine  chopped  parsley,  green  shallots, 
mushrooms,  a  little  basil,  pepper,  salt,  a  glass  of  white  wine,  • 
and  as  much  fisb-broth :  put  the  fish  upon  the  table-dish, 
squeeze  a  Seville  orange  over  it,  pour  the  sauce  thereupon, 
and  stew  it  widi  fine  bread  6rumbs. 

Truite  d  la  Perigord. 
trout  with  Truffles. 

Scale  and  gut  a  good  large  trofft  by  the  gills;  stuff  it 
widi  a  farce  made  of  butter,  chopped  truflles,  pepper  and 
ililt ;  braze  it  with  thin  slices  of  veal,  ham  and  bacon,  a  little 
wine  and  broth,  a  faggot  of  sweet  herbs,  and  whole  pepper ; 
cut  a  few  truiBes  in  slices,  and  stew  them  with  some  of  the 
braze-liquor,  and  some  good  cullis :  reduce  this  to  the  con- 
sistence of  a  sauce ;  then  drain  the  trout  out  of  the  braze, 
and  serve  the  ragout  of  trufiles  upon  it.  "^ 

Truite  glade. 
Trout  Glazed  as  a  Fricandeau. 

Scale  it,  and  gut  it  at  the  gills ;  stuff  it  with  a  ragout  of 
sweetbread,  fat  livers,  mushrooms,  and  trufflesi  (well  seasoned, 
^and  as  thick  as  possible ;)  lard  the  trout  on  one  side,  and 
braze  it  with  slices  of  lard,  white  wine  and  broth,  a  faggot 
of  sweet  herbs,  whole  pepper  and  salt :  when  it  is  done,  drain 
it,  and  glaze  the  larded  side,  with  a  glaze  made  of  veal  tfiUis ; 
and  serve  with  what  sauce  or  ragout  you  please* 

Filets  de  Truites  de  differentes  Fafons. 
Fillets  of  Trouts,  in^difFerent  Manners. 

Scale  and  clean  a  trout  of  a  middling  size,  cut  the  flesh 
into  bits  of  what  bigness  you  think  proper,  and  marinate  for 
about  half  an  hour,  with  the  juice  of  a  lemon,  pepper  and 
salt,  or  with  a  common  marinade ;  then  wipe  it,  and  flour  it 
to  fry  crisp t  serve  with  any  sauce,  or  ragout;  or  dry,  with 
fried  parsley. 


Truile  an  Fmir. 
^   Trout  done  in  tke  Oven. 

When  properly  scaled  and  cleaned^  stuff  it  with  ai 
bit  of  biitt«r  Buxed  with  all  8C»ts  of  sweet  herbs 
chopped,  pepper  and  salt ;  aAariiiate  it  about  an  hour 
with  a  little  vinegar,  pepper,  salt,  chopped  mushrooms,  green 
shallots,  parsley,  and  one  clove  of  garliek;  makeasmudi 
marinade  stick  to  it  as  possible,  strew  ic  with  bread  crumbs, 
and  baste  it  over  gently  with  the  remainder  of  the  marinade ; 
put  it  on  the  dish  you  intend  for  table,  and  bake  it  in  a  mo- 
derate heated  oven,  smfft  enough  to  give  it  a  good  coloor : 
serve  without  any  other  sauce,  than,  a  gpod  lemon  squeeze. 

FUets  de  Trukes  amx  Vm  de  Ckampagne. 
Fillets  of  Trouts.  vfiih  White  Wine. 

Cut  the  fillets  of  an  equal  bigness,  and  pretty  large;  lay 
dieni  separately  in  a  stew-pan,  with  a  good  bit  of  butter, 
two  or  three  glasses  of  white  wine,  (Champaign  will  give  it 
a  better  flavour,  if  to  be  had),  a  Iktie  flour,  pepper,  salt,  a 
few  trufiles  sUced,  or  mushrooms,  chopped  parsley,  two 
cloves,  shaUots,  and  two  spooosful  «f  good  bratb ;  IkmI  on 
a  smart  fire ;  (it  will  be  done  in  about  a  quarter  of  an  hour), 
reduce  the  sauce  pretty  thick,  which  your  may  do,,  by  addnig ' 
a  proper  quanti^  of  flonr;  garnish  the  dbh  .round  vnra 
fried  bread. 


Du  BARBILLON,  GOVJOK  ^  GRE^ 
NOUILLES, 

Of  the  BARBEL,  GUDGEON^  md 
FROGS. 

Du  Barbillon. 

Of  the  Barbd. 

WsBN  it  is  scalded,  gutted,  and  well  washed^  boit  An. 
barbel  in  the  same  manner  as  all  other  kinds  of  fish^  and 
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serve  it  with  capers  or  t^cbov;  sauce,  or  any  other. — ^You 
may  also  stew  it  as  a  carp,  or  broil  it,  after  having  been  ma- 
rinated in  oily  pepper,  salt,  and  chopped  sweet  herbs,  for 
about  half  an  hour :  the  best  method  is  to  broil  it  in  paper, 
with  sweet  herbs  chopped  very  fine,  ^od  butter. — ^This  fish 
is  neither  coninion  nor  esteemed  in  £ngland. 

,Des  Grenouillei. 
Of  Frogs. 

I  HOF£  I  will  not  offend  the  puny  stomach  of  any  of  my 
iwadersy  in  taking  notice  of  a  dish,  which  isao  much  r^ectei^ 
pppon  (by  the  v^ar)  m  England,  in  prejudice  to  foreigners  : 
but  as  it  has  found  place  in  the  Cookery  of  a  Nation,  so 
much  imitated  in  tnis  respect,  as  well  as  in  many  others ; 
ai|d  injustice  to  my  undertaking  as  a  translator,  I  shall  only 
say,  that  the  kind  of  frogs  here  meant,  are  those  found  in  the 
Spring,  in  spawipng  time ;  also  in  some  parts,  those  found 
in  corn-fields  in  harvest  time.  The  legs  only,  cut  off  at  the 
JTump,  am  used,  after  they  are  skinned  and  scalded  in  boiling 
water.  T^y  are  dressed  as  chicken  fricassee,  or  marinated 
and  fried,  as  all  other  fritures,  and  might  pass  as  such,  as 
^eli  as  die  rabbits  en  pouleitf  often  used  in  very  polite 
company. 

Des  Goujofis* 
Of  Gudgeons. 

Matelottes  de  Goujons. 
Matlot  of  Gudgeons. 

Scale  them,  and  when  properly  cleaned,  lay  them  on  the 
dish  you  intend  for  table,  with  a  little  butter  under  and  over, 
apd  chopped  sweet  herbs,  such  as  parsley,  a  little  green  basil^ 
siisdlots,  mushrooms,  pepper,  salt,  and  a  couple  of  glasses 
of  white  wine;  boil  on  a  smart  fire  and  reduce  the  sauce: 
when  ready  to  serve,  wipe  your  dish  clean,  and  squeeze  half  a 
lemon  over  the  gudgeons. — ^They  may  also  be  marinated  a 
little  while,  dien  vriped  dry,  and  fried. 

As  it  is  a  fish  of  no  consequence,  it  is  needless  to  take  any 
further  notice  of  it. 

S    8 
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Du  Sauman. 
Of  Salmon. 

Saumon  au  Court  Bouillon. 
Salmon  in  its  own  Sauce. 

Take  a  bit  of  salmon  of  any  bigness,  without  being 
scalded,  tie  it  up  in  a  cloth  or  with  packthread,  put  it  m  » 
vessel  much  of  its  bigness,  with  a  good  bit  of  butter,  meagre- 
broth,  and  half  red  wine,  salt,  whole  pepper,  a  faggot  of 
parsley,  thyme,  laurel,  two  or  three  cloves,  bits  of  carrots^ 
and  sliced  onions :  when  done,  drain  it  and  serve  it  upon  a 
napkin,  and  the  sauces  in  boats. 

Saumon  aux  Ecrevisses  en  Gras  Sf  en  Maigre. 
Salmon  with  Craw-fish,  Gras  or  Meagre. 


For  meagre  scale  the  salmon,  boil  it  after  the  same  i 
ner  as  the  last,  and  serve  a  good  craw-fish  ragout  upon  it. 

En  GraSj  braze  it  with  slices  of  veal  and  ham,  covering  it 
over  with  thin  slices  of  bacon  ;  and  adding  a  foggot  of  aH 
sorts  of  sweet  herbs,  cloves,  pepper,  salt,  bits  of  roots,  and 
one  or  two  onions  sliced;  soak  it  a  little  while  on  the  fire; 
then  add  half  broth,  and  half  wine,  sufficiently,  according  to 
the  laiigeness  of  the  fish :  when  done,  drain  it  out  of  the 
braze,  and  serve  it  with  a  craw-fish  ragout,  such  as  you  wilt 
find  in  the  ragout  articles. 

Saumon  accompagnS. 
Salmon  garnished  with  other  Things. 

Take  a  strong  Joul  of  salmon,  or  a  whole  one,  ^t  itbv 
the  gills,  and  stuff  it  with  a  good  piece  of  butter,  mixed  wim 
a  little  pepper  aiid  salt,  chopped  parsley,  shallots,  and  mush- 
rooms ;  wrap  it  round  with  thin  slices  of  bacon,  aad  tie  it 
in  a  napkin ;  put  it  into  a  brazing-pan,  upon  slices  of  veal 
and  ham,  and  soak  it  over  the  fire  about  half  an  hour,  with- 
out  adding  any  liquid  thereto:  then  add  half  broth,  and 
white  wine,  bits  of  roots,  sliced  onions,  and  a  faggot  of  all 
h>tU  of  sweet  herbs :  when  it  is  done,  drain  it,  dress  it  upon 
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^  table-dish,  and  garnish  it  round  with  craw-fish,  boiled  i|i 
good  cullis  and  white  yf'me,  and  pinions  of  turkeys  glazed ; 
upon  the  salmon  place  a  good  farce,  called  a  sa^icon,  well 
finished^ 

Saumon  mix  Jines  Herbes. 
Salmon  with  Sweet  Herbs. 

Chop  some  parsley,  shallots,  mushrooms,  a  little  green 
basil,  pepper  and  salt ;  mix  all  these  together*^with  good 
butter,  and  lay  some  of  it  pretty  thick  in  die  bottom  of  the 
dish  you  intend  for  table;  put  one  or  two  thin  slices  of 
salmon  upon  it,  and  the  same  again  upon  the  salmon; 
strew  it  over  with  bread  crumbs,  and  small  bits  of  butter, 
put  it  on  a  slow  fire,  and  cover  it  over  with  a  brazing-cover, 
to  hold  fire  on  it :  when  it  is  done,  drain  the  butter  out  of 
the  dish,  and  serve  with  a  dear  Italian  sauce.  See  sauce 
articles. 

Saumon  en  Fricandeatix. 
Fricandeaux  of  Salmon. 

Labd  the  salmon  as  all  other  fricandeau,  and  braze  it 
upon  slices  of  veal  and  ham,  widi  a  faggot  of  sweet  herbs, 
two  or  three  cloves,  bits  of  roots;  and  one  onion  sliced; 
let  it  soak  a  little  while,  then  add  some  white  wine,  a  little 
broth,  whole  pepper  and  salt:  when  done,  take  it  out  gently, 
and  glaze  the  larded  side  with  a  caramel  made  of  veal-cullis  ; 
serve  upon  it  a  good  Italian  sauce,  or  sauce-pontiff,  or  any 
other.     See  sauce  articles. 

Saumon  A  la  Bonne-^femme. 
Salmon,  the  good  House-wiffe's  Fashion. 

Marinate  a  few  thin  slices  of  salmon  in  oil,  whole 
pepper  and  salt,  and  then  boil  them,  basting  with  the  ma- 
rinade ;  put  them  on  the  table-dish,  with  a  good  bit  of  butter, 
two  or  three  spoonsful  of  broth,  chopped  parsley,  shallots, 
and  mushrooms,  and  simmer  them  about  a  quarter  of  an 
hour ;  when  ready  to  serve,  add  a  good  lemon  squeeze— 
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Sach  as  has  served  terore,  may  do  agrtln,  Mbg  cttt  properljr, 
and  prepared  according  to  this  last  d&rectioti. 

Saumonfrit. 
Fried  Salmon. 

Cut  the  salmon  into  alices  of  what  bigness  yoa  think  pro- 
per ;  put  them  into  a  milk-warm  marinade,  made  of  a  bit  of 
melted  butter,  one  or  tvro  spoonsful  of  YiDegar,  a  Htde  ynt», 
flour.  Pepper,  salt,  bits  of  roots,  slices  of  onions,  parsley^ 
shallots,  diyme,  laurel,  and  cloves ;  let  it  remain  about  an 
hour,  then  drain  and  flour  diem  to  fiy :  serve  with  fried  pars- 
ley. You  may  also,  when  marinated  after  this  manner,  broil 
them,  basting  with  the  liquid  of  the  marinade,  and  a  few 
sweet  herbs  finely  chopped,  and  strewed  over  them :  aerre 
with  caper-«auce,  or  Sauce  a  la  Carpe,    See  sauce  articles. 

Filets  de  Saiimon  d  ritalienne. 
Fillets  of  Salmon,  Italian  Fashion. 

Cut  the  salmon  into  smaller  slices  than  the  former,  and 
marinate  them  <  after  the  same  manner,  with  parsley,  shallots, 
mushrooms,  and  a  little  basil,  all  chopped  very  fine ;  about 
a  quarter  of  an  hour  before  you  are  ready  to  serve,  lay  each 
piece  on  a  silver  dish  separately,  or  in  a  stew-pan  in  the  same 
manner;  put  the  marinade  thereto,  boil  over  a  smart  fire  for 
a  moment,  and  turn  them  :  (it  is  best  to  do  them  in  a  stew-- 
pan). When  they  are  done,  lay  the  fillets  oti  the  table-dish, 
add  a  little  cullis  to  the  sauce,  reduce  it  pr^t^  thick,  add  a 
lemon  squeeze  if  necessary,  and  serve  up  the  fillets* 

Saumon  en  Hatelet. 
Salmon  as  Haslets. 

Cut  the  pieces  of  a  middling  bigness,mnd  season  them 
with  fine  herbs  chopped,  and  mixed  with  butter,  and  a  raw 
yolk  of  an  egg,  pepper  and  salt ;  skewer  them  like  haslets, 
with  all  the  seasoning,  strew  them  with  bread  crumbs,  and 
either  broil  or  roast  them,  basting  with  some  good  oil  or 
butter.  When  they  are  done  of  a  fine  colour,  serve  dry  with 
a  sauce  in  a  boat,  such  as  sauce  remoulade,  ravigotte,  or 
any  other. 


i 
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Hure  de  Saumon  d.  diffSrentes  Sauces^  Ragotits. 

Joul  of  Salmon,  with  dilSerent  Sauces  or 
Ragouts. 

Scale  and  clean  the  salmon  very  well;  braze  it  with 
slices  of  lardy  ham  and  veal,  in  white  wine  and  broth^  with  a 
faggot  of  sweet  herbs,  two  or  three  cloves>  whole  pepper 
and  salt. 

If  for  Meagre,  braze  it  with  half  fish-broth  and  white  wine,  a 
quantity  of  butter^  trimmino^s  of  any  sort  of  fish  well  cleaned, 
bits  of  roots,  onions,  and  all  sorts  of  sweet  herbs,  as  the  first  r 
when  done  in  either  manner  drain  it  out  of  the  braze,  and 
serve  upon  it  what  sauce  or  ragout  you  think  proper. 

Darde  *  de  Saumon  d  la  Choisi. 
Split  Salmon,  k  la  Choisi. 

Larb  a  large  slice  of  salmon  tfah>ugh  and  through  widi 
larding  bacon  and  ham;  give  it  a  few  turns  on  the  fire  in 
ihelted  lard,  with  chopped  parsley,  shallots,  truiBes,  pepper 
and  salt ;  then  put  it  into  a  stew-pan,  upon  thin  slices  of 
veal,  cover  it  over  with  thin  slices  of  lard,  and  all  the  sea- 
soning ;  soak  it  a  while  on  a  slow  fire,  add"  two  or  Aree 
glasses  of  white  wine,  and  finish  still  on  a  slow  &re ;  then 
sift  and  skim  the  braze,  add  some  good  cuUis  and  craw-fidi 
spawn  thereto,  and  reduce  it  to  the  substance  of  a  thick 
sauce ;  add  a  lemon  squeeze  when  ready  to  serve. 

Caisses  de  Saumon  fumS. 
Cases  of  Smoaked  Salmon. 

Cut  your  slices  very  thin,  and  soak  them  in  water  or 
milk  (the  last  is  the  best),  about  half  an  hour  or  more,  ac- 
cording to  the  saltness  of  the  fis(h;  tnake  small  paper  cases, 
or  one  large :  drain  and  wipe  the  salmon,  and  roll  each 
piece  in  melted  butter,  chopped  mushrooms,  paraley,  shallots^ 
and  a  little  green  basil  if  you  please;  put  tliem  in  the  paper, 
with  fine  bread  crumbs  over,  and  a  few  drops  of  good  oil ; 
broil  a  moment  over  a  slow  fire>  and  serve  with  a  lemon 
or  orange  squeeze. 

^  Darde^  meua  a  large  slice  4vf  FMs  eut  iMigtilwayt. 
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Sauman  Sal6  d  la  Hollandaise. 
Dried  Salmon,  Dutch  Fashion. 

Soak  the  salmon  according  to  jour  own  judgment,  and 
boil  it  a  moment  in  water ;  then  drain  it,  and  pull  it  in  fleaks : 
make  a  sauce  with  a  good  bit  of  butter,  rolled  in  flour,  m 
little  coarse  pepper,  one  clove  of  garlick  bruised,  some  fine 
chopped  parsley  and  some  good  cream;  make  a  liaisou 
pretty  thick,  put  the  salmon  therein,  and  give  it  a  few  turns 
on  the  tire ;  lastly,  pour  it  on  the  table-dish,  strew  it  with 
bread  crumbs,  and  smaU  bits  of  butter  close  to  each  other, 
and  give  it  a  colour  in  the  oven,  or  with  a  salamander. 

Salade  de  Sauman  SaU^  ^  autres  Fa  fans. 
Salad  of  dried  Salmon,  and  other  Manners. 

If  you  use  a  large  piece,  soak  it  in  different  waters  for  two 
or  three  days,  handling  it  as  gently  as  possible ;  then  boil  it 
a  few  minutes  in  water  on  a  smart  fire,  drahi  it,  and  let  it 
cool ;  when  it  is  to  be  used,  samish  the  dish  round  the  salmon 
with  all  sorts  of  salading. — If  you  would  serve  it  hot,  make 
a  good  butter  and  anchovy  sauce,  or  capers,  or  sweet  herbs  : 
serve  in  a  sauce-boat. 


De  rESTURGEON. 
Of  STURGEON. 

Esturgean  au  Caurt-Bauillan. 
Sturgeon  plain  Boiled. 

Boil  the  sturgeon  as  is  customary  under  this  direction  of 
Court-Bouilloriy  viz.  just  as  much  liquid  as  will  do  between 
boiling  and  stewing;  put  to  this  some  broth,  butter,  a  little 
vinegar  and  white  wine,  all  sorts  of  sweet  herbs,  bits  of  car* 
rots,  slices  of  onions,  whole  pepper  and  salt,  according  to 
the  bigness  of  the  fish.  If  a  whole  one,  when  properly 
cleaned,  stuff  it  widi  all  sorts  of  sweet  herbs  chopped,  pep- 
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per  and  wilty  all  mixed  with  good  butter,  and  serve  upon  a 
napkin  garnished  with  green  parsley  :  serve  what  sauces  yoo 
think  proper  in  boats,  such  as  anchovies,  capers,  or  relishing 
ravigotte,  &c.  &c. 

Esturgeon  d  difirentes  Sauces  en  Gras  et  eti 
Maigre. 

Sturgeon  with  different  Sauces,  Gras  or 
Meagre. 

For  Meagre,  lard  it  with  anchovies,  and  braze  it  in  white 
wine,  with  a  good  bit  of  butter,  some  fish  broth,  (or  any 
meagre  broth)  all  sorts  of  sweet  herbs,  two  cloves,  pepper 
and  salt. — For  Gras,  lard  it  with  ham  and  larding  bacoo, 
and  braze  it  with  slices  of  veal  and  lard  in  white  wine,  good 
broth,  and  the  same  seasoning :  serve  with  what  sauc6  you 
think  proper. 

Esturgeon  a  la  Broche  en  Gras  8f  en  Maigre. 
Sturgeon  roasted,  Gras  or  Meagre. 

Lard  the  sturgeon  with  lard  and  ham :  for  Meagre  with 
eel  and  anchovies.  Prepare  a  liquid  for  basting  it  after  this 
manner ;  put  a  good  bit  of  butter  into  a  sauce-pan,  with 
chopped  parsley,  green  shallots,  one  clove  of  garlick,  thyme, 
laurel,  basil,  and  a  few  glasses  of  white  wine  boiled  together 
about  a  quarter  of  an  hour ;  baste  the  sturgeon  with  &is  all 
the  time  it  is  roasting  :  when  done,  serve  with  acid  sauce, 
Gras  or  Meagre,  or  with  any  ragout  you  think  proper. — 
See  acid  sauce. 

Esturgeon  d  la  Mayence. 
Sturgeon,  larded  with  Ham. 

Lard  the  sturgeon  with  fresh  Westphalia  ham,  fat  and. 
lean  cut  together ;  wrap  it  up  in  paper,  and  roast  it  as  the 
former,  basting  it  with  butter.  Make  a  sauce  after  this 
manner ;  soak  one  or  two  slices  of  veal  and  ham  oa  the  fire 
for  some  time,  with  bits  of  carrots,  parsley  roots,  slices  of 
ouions,  two  shallots,  and  two  cloves;  when  it  begins  to 
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catch  at  bottom^  put  to  k  a  piQt  of  white  wtne^  wad  a  few 
apooDsful  of  good  cuUis,  with  \%ho|fi  pepper  and  a  little  aall; 
sunnier  it  about  half  an  hour,  ana  reduce  it  to  the  coia- 
aistence  of  a  pretty  thick  sauce ;  skim  it,  sift  it,  add  a  goo4 
lemon  squeeze,  and  serve  upon  die  sturgeon. 

N.  B.  Westphaha  haras  are  called  in  France  Jatnbons 
de  Mayence.  ^ 

Esturgeon  d  la  Bomie-femme^ 
Sturgeon,  the  good  House-wife's  Fashion. 

M  AEIN  ATE  a  thin  slice  of  sturgeon  in  oil,  with  all  sorts  of 
tweet  herbs  chopped,  coarse  pepper  and  sdt ;  broil  it  on  a 
gridiron  to  three  parts ;  then  put  it  on  the  table-dirii,  with  a 
glass  of  white  wine,  chopped  parsley,  chibbol,  mushrooms, 
and  a  good  bit  of  butter ;  simmer  it  about  half  an  hour,  and 
when  ready  to  serve,  add  a  lemon  squeeze,  and  sift  fine  bread 
crumbs  over  it. 

Broiled  Sturgeon. 
Esturgeon  GrillL 

Mabinate  thin  slices  of  sturgeon  in  oil,  with  chopped 
Mushrooms,  parsley,  shallots,  a  litde  basil,  coarse  pepper  and 
aalt;  let  it  marinate  about  an  hour;  then  roll  each  piece  in 
bread  crumbs,  and  broil  slowly,  basting  with  the  remainder  of 
the  marinade :  serve  with  a  clear  sharp  sauce  undei*  them. — 
You  maj  also  serve  them  without  sauce,  only  adding  a  squeeze 
of  lemon  on  each  piece. 

Esturgeon  d  la  Sainte  Menehoiilt^  en  Gras  ^ 
en  Maigre. 

Sturgeon,  St.  Menehoult,  both  Ways. 

Take  a  thick  slice  of  sturgeon :  For  Gra$,  lard  it  throush 
and  through  with  larding  bacon,  seasoned  with  pepper,  salt^ 
and  fine  spices,  as  for  Dobe^  formerly  directed :  braze  it  with 
slices  oMard,  bits  of  roots,  slices  of  oniops  in  a  moderate 
quantity,  and  a  faggot  of  sweet  herbs ;  adding  half  white 
wine  and  half  milk,  sufficient  to  keep  it  from  burning,  with 
whole  pepper  and  ftalt.    For  Meagre,  lard  it  widi  and^ovies 
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%cn  soakei^  (or  do  k  widioat  hrdn^f);  braze  it  witb  white 
^viae  and  milk,  a  good  Murishing  quantity  of  batter,  and  all 
die  above  MaBoniiig  :  when  done,  akim  tbe  fat  off  the  braze, 
best  it  ap  with  two  or  three  jolks  of  egga,  and  tUcken  it 
on  the  fire  a  little  while ;  then  bathe  the  sturgeon  with  it,  and 
itrew  it  with  bread-crumbs,  baste  it  with  a  little  meked  but* 
ter,  suid  put  it  in  the  oven  to  take  a  good  colour,  or  under  a 
brazing-pan  cover,  or  with  a  salamander :  serve  it  with  sauct 
Jtemoulade  in  a  sauco-boat.    See  Sauce  Articles. 

Burgeon  d  I'Angloise. 
Sturgeon,  English  Fashion. 

Put  the  fish  into  a  kettle  much  of  its  own  bignesa,  with 
water  .and  vinegar  sufficient  to  cover  it,  (one*foiirdi  of  vine-> 
gar  to  the  whole  quantity  of  waterX  salt,  a  little  whole  pep* 
per^osie  onion  cut  in  two,  and  bits  of  carrots  and  parsle]^* 
roots :  when  boiled  sufficiently,  serve  with  caper  ana  butter 
pauce^  or  anchoivies,  or  any  other,  as  you  shall  tkjaok  proper 
ifor  fish. 

Esturgem  A  la  Provenpale. 
Sturgeon,  Provence  Fashion. 

Lard  it  half  lard  and  half  anchovies ;  braze  it  with  slices 
of  veal,  one  slice  of  ham,  a  faggot  of  sweet  herbs,  one  dove 
of  garlick,  two  or  three  shallots,  three  cloves,  a  little  basil,  and 
whole  pepper ;  cover  it  over  wiUi  thin  slices  of  lard,  and  let 
it  soak  on  the  fire  about  half  an  hour ;  then  add  a  pint  of 
white  wine,  or  more,  according  to  jud^inent,  and  finish  the 
brazing;  skim  and  sift  the  braze,  add  some  good  cullis,  and 
reduce  it  to  the  consistence  of  a  sauce;  lastly,  add  a  ^mon 
a^iueeae,  and  serve  ike  sauce  upon  the  fish. 

Esturgeon  d  la  Hdte. 
Sturgeon  in  Haste. 

Cut  thin  slices  of  sturgeon,  of  what  length  you  think  pro- 
per ;  put  them  into  a  stew-pan  with  a  good  bit  of  butter,  and 
give  them  a  few  turns  over  the  fire,  turning  them  once  or 
twice;  (it  will  require  but  a  short  tune  to  do  them);  when 

Tt 
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you  take  diem  Ottt^  season  diem  with  pq»per  and  nh ;  poft 
to  the  butter  in  the  stew-pan  first  used  two  or  three  glasses 
qlf  red  wine,  two  spoonsful  of  cuUis,  chopped  parsley,  and 
green  shallots ;  boil  this  a  few  minutes  on  a  smart  fiie,  add 
proper  seasoning,  and  put  the  slices  ;n  it  to  warm  widiout 
iioiui^ ;  add  some  chopped  capers,  and  garnish  the  dish 
with  fried  bread. 

Grenadins  d'Esturgeon. 
Small  Fricandeaux  of  SWgeon, 

Cut  the  sturgeon  into  small  fricandeaux,  and  lard  diem  ; 
braze  them  on  a  slow  fire,  with  a  few  slices  of  veal,  one  slice 
of  ham,  a  fi^ot  of  sweet  herbs,  and  a  liquid  of  halTwhite 
wine  and  half  broth ;  when  done,  sift  the  braze,  sirira  it,  and 
reduce  it  to  a  caramel,  to  glaze  die  larded  side  of  the  gie* 
nadbs:  serve  with  what  sauce  you  diiuk  proper,  as  sauce  on 
Vin  de  Champagne,  i  I'Etpagnoie,  au  Pantm,  &c. 

You  may  equally  prepare  a  large  slice  in  me  same  manner, 
or  a  whole  sturgeon,  being  first  skinned.  Small  sturgeons 
are  often  dressed  whole,  in  all  the  different  ways  herein  men* 
tioned,  adding  the  seasoning  with  judgment  and  taste,  which 
are  the  best  guides  in  cookery. 

Esturgeon  d  la  Cendre. 
Sturgeon  on  Ashes,  or  brazed  very  slowly. 

Lard  a  good  piece  of  sturgeon,  half  4ard  and  half  ham; 
give  it  a  fry  for  a  few  minutes  in  butter,  widi  fine  chopped 
parsley,  green  shallots,  two  cloves  of  garlick/two  of  spices, 
a  small  sprig  of  fennel,  and  a  little  coarse  pepper ;  then  put 
a  few  thin  slices  of  veal  under  the  fish  m  the  same  pan; 
cover  it  over  with  thin  slices  of  lard,  and  white  paper  upon 
it ;  let  it  stew  on  a  very  slow  or  asl^s  fire,  both  under  and 
over,  and  add  a  glass  of  white  wine :  when  done,  take  out 
the  fish,  and  add  a  few  spoonsful  of  cuUis;  sift  and  skim  the 
braze  vei^  free  from  fat,  give  it  a  boiling,  and  add  a  lemon 
squeeze,  if  necessary,  to  make  the  sauce  pretty  relishing. 
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Du  Turhot  et  Turbotin. 
Of  large  and  small  Turbots. 

Large  and  small  turbots  are  prepared  each  in  the  samt 
manner;  choose  them  for  the  best  of  a  fine  grain^  liveW 
white  colour,  fat,  and  free  of  any  bruises  or  spots. — Brills 
may  be  dressed  in  the  same  manner  as  the  turbotins,  viz* 
Ittiall  turbots. 

Turhot  au  Court  Bouillon. 
Turbot,  plain  boiled,  as  others. 

Make  a  brine  after  this  manner:  boil  two  quarts  of 
water  for  about  an  hour,  (more  or  less,  according  to  the  size 
of  the  fish),  with  bits  of  carrots,  parsneps,  parsley-roots,  one 
onion  sliced,  two  shallots,  thyme,  laurel,  a  little  basil,  and  a 
good  deal  of  salt;  then  sift  the  brine,  and  boil  die  turbot 
dierein,  with  as  much  milk,  and  a  bit  of  butter ;  simmer  it  a 
soflicient  time  on  a  slow  fire,  with  a  fish-plate  under,  that  it 
may  be  taken  out  without  breaking ;  drain  it  well,  and  serve 
it  upon  a  napkin,  and  yi^hat  sauces  you  think  proper,  ift 
boats :  you  may  also  serve  it.  with  any  sort  of  ragouts ;  as 
of  craw-fish,  carp-roes,  cocks'-combs,&c.;  wipe  it  very  dry 
with  a  clean  napkin^  and  put  the  ragout  into  the  dish  under 
the  fish*, 

Turboiins  aux  fines  Herbes. 
Small  Turbots,  with  sweet  Herbs. 

Gut  and  wash  the  small  turbots  very  clean,  and  marinate 
them  about  an  hour  in  oil,  with  the  juice  of  a  lemon,  cho[>- 
ped  parsley,  shallots,  mushrooms,  powder  of  basil,  salt,  and 
coarse  pepper;  then  lay  them  on  the  dish  you  intend  for 
table,  with  all  their  seasoning;  strew  bread-crumbs  over, 
pour  a  little  melted  butter  upon  them,  and  bake  them  of  a 
fine  brown  colour  in  the  oven :  if  the  sauce  is  not  sharp 
enough,  add  a  lemon  squeeze  when  ready  to  serve ;  or  you 
may  serve  any  other  sauce  with  them  in  a  boat.  You  may 
uUo  broil  them,  when  marinated  after  this  manner* 
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Filets  de  Turhot^  dt  diff6rtntes  Fafons. 
Fillets  of  Turbot,  different  Ways. 

Takb  tbe  remainder  of  a  plaia  tailed  turbot,  which  has 
been  used  already ;  cut  it  properly  into  amall  slices,  and  jMit 
them  just  to  warm  in  a  good  sauce,  siich  as  Bechamel,  a  I0 
Reine,  a  la  MoruCy  craw-fisli  cullis,  or  any  other.  In  all 
large  tables,  where  a  great  number  of  dishes  are  wanted,  this 
and  many  other  small  dishes  will  serve  as  well  as  fresh  onesj 
with  very  little  cost. 

Turhatin  d  la  Sainte  Menehauii. 
Small  Turbot  broiled) 

Boil  it  to  half  in  water,  and  a  little  white  wine,  with  m 
l^ood  bit  of  butter,  and  other  proper  seasoning ;  tbea  drain 
It,  skim  die  boiling,  and  mix  it  with  a  little  cuUis  and  yolka 
of  eggs ;  ^ive  it  a  few  boilings  on  the  fire  to  thicken  it,  and 
dip  the  tuiiiot  therein ;  then  put  it  on  Uie  dish  you  intend  for 
table,  strew  it  with  bread-crumbs,  pour  a  few  drops  of  bi4t- 
tfF  upon  it,  and  give  it  a  good  colour  in  the  ovcoj  or  with  a 
salamander :  serve  with  a  relishing  sauce. 

Turhotins^  au  Parmesan. 
Small  Turbots  with  Parmesan  Cheese. 

When  they  are  properly  cleaned,  put  them  to  marinate 
for  about  an  hour  in  melted  butter,  with  chopped  parsley, 
shallots,  coarse  pepper  and*salt ;  then  put  some  of  the  maii- 
aate  into  the  dish  you  intend  for  table,  with  two  or  three 
spoonsful  of  cullis,  a  few  bread-crumbs,  and  as  much  grated 
Parmesan  cheese;  lay  the  fish  or  fishes  upon  this,  cover 
them  with  the  same,  and  baLe  them  in  the  oven :  let  the 
sauce  be  aMich  reduced ;  ^ipe  the  dish  cleaa,  and  serve  with* 
out  any  other  sauce. 

Turbot  au  Pawtife. 
Turbot  with  Pontiff  Sauce. 

Use  -a  pan  or  kettle  much  of  the  size  of  the  turbot,  widi 
a  fish-plate  in  it ;  garnish  the  pan  with  thin  slices  of  veal 
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asd  kaiBi  bits  of  carrots^  and  other  roots,  a  few  slices  of 
onions,  whole  pepper,  and  one  clove  of  garlick ;  soak  it  on  a 
slow  fire,  dien  add  a  bottle  of  white  wine^  as  much  broth, 
and  braze  on  a  slow  lire  until  the  meat  is  thoroughly  done ; 
Sift  this  cuUis  in  a  sieve,  and  put  the  turbot  therein,  to  sim* 
mer  on  a  slow  fire,  untii  it  is  done ;  (hen  drain  it  verj  well, 
and  s^ve  it  with  Hauct  Pontife. 

Turbot  Glade. 
Turbot  Glazed. 

When  the  turbot  is  properly  cleaned  and  trimmed,  fins 
and  tail,  lard  it  as  a  fricandeou,  eidier  all  over  one  side,  or 
quarter-ways,  as  other  pieces  are  often  done  to  give  them  a 
better  look;  boil  it  slowly  in  the  same  preparation  as  the 
former,  and,  when  done,  glaze  the  larded  part  with  a  glazt 
made  with  veal  gravy  or  cvulis  :  (a  few  feathera  tied  togedier 
are  very  proper  to  use  for  glazing  any  tender  pieces.)  Serva  . 
tiith  Spanish  sauce  under,  or  any  other. 

Turbot  au  Citron. 
Turbot  with  Lemon. 

Rub  a  branng*kettle  or  pan  with  a  good  deal  of  butter, 
dnd  put  into  it  sliced  onions,  parsley,  a  few  shallots,  thyme, 
laurel,  ba^il,  pepper  and  salt ;  lay  the  ficdi  upon  this,  and  the 
same  seasoning  over  it,  with  a  couple  of  lemons  sliced,  (first 
peeled),  and  a  good  deal  of  butter ;  bake  it  in  a  middling- 
heated  oven^  and  when  it  is  done,  scrape  off  all  the  seAsoning, 
and  drain  it  vefy  clean  from  the  liquid :  dish  it  on  the  table- 
disAi,  and  serve  Sauce  i  la  Garonne  upon  if.— ^See  Saace 
Articles. 

Turbot  4  ^(^  Financiere. 
(See  Carp  under  the  same  Name.) 

Make  the  same  preparation  as  for  cuHis,  widi  slices  of 
^eal  and  ham,  bits  of  all  sorts  of  roots,  slieed  onions,  a  large 
faggot  of  sweet  herbs,  one  lAas^  of  garlick,  four  of  spices,* 
thyme,  laurel,  and  basil ;  let  it  soak  on  a  slow  fire^  imtil  it  is 
ready  to  catdh  at  .bottom ;  put  about  a  pint  of  good  brodc 
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*  .    to  it,  and  let  it  simmer  about  two  hours ;  add  a  bottle  of 

white  wine,  let  it  boil  half  an  hour  longer,  and  then  sift  it  in 
a  sieve ;  put  this  cullis  into  the  kettle  you  intend  for  boilii^ 
the  fish,  with  a  fisli-plate  under  the  turbot,  and  let  it  boil 
very  slowly  until  it  is  done ;  while  it  is  draining,  take  part  of 
the  cuUis  to  make  a  ragout,  with  sweetbreads,  cocks'-combs, 
fat  livers,  truffles  or  mushrooms ;  reduce  it  pretty  thick,  add 
such  proper  seasoning  as  will  make  it  highly  finished,  and 
serve  upon  the  turbot.  The  remainder  of  this  cullis  will 
serve  for  any  other  fish  dishes. 

Turbot  d  la  HoUandoise. 
Turbot,  the  Dutch  Fashion. 

Put  two  glasses  of  white  wine  into  a  sauce-pan,  with  tw« 
spoonsful  of  oil,  sprigs  of  parsley,  chibol,  thyme,  laurel,  ba- 
sil, one  clove  of  garlick,  all  whole,  pepper  and  salt ;  boil 
these  together  about  half  an  hour  or  more ;  then  put  the 
turbot  into  a  baking-dish,  and  pour  all  the  first  preparation 
upon  it ;  cover  it  with  another  dish,  and  simmer  it  between 
two  slow  fires :  when  it'  is  done  enough,  pour  out  all  the 
seasoning,  and  put  the  fish  on  the  disli  you  intend  for  table ; 
make  a  sauce;- with  some  good  Consomme,  a  piece  of  butter 
rolled  in  flour,  and  a  little  fine  chopped  parsley  scalded ; 
make  a  liaison  on  the  fire,  and  serve  it  upon  the  fish. 

Des  CarletSy  FlieSy  et  Halibotte. 
Of  Flounders,  Plaice,  and  Hallibut. 

The  hallibut  is  a  large  flat  fish,  much  resembling  a  tur- 
^  bot,  but  nothing  in  comparison  so  good  eating ;  it  may  be 

dressed  in  all  the  different  ways  of  turbot. 
^    '  Plaice  may  abo  be  dressed  the  same,  at  least  what  are 

commonly  called  in  England  Dutch  plaice,  as  they  are  much 
larger,  and  very-  good  when  quite  fresh,  firm,  and  not  spent 
by  long  keeping,  which  may  soon  be  distinguished  by  the 
hardness  of  the  fleshy  part ;  but  when  watery  streaks  appear 
through  the  skin,  they  are  stale. 

I'he  CarletSf  viz.  flounders,  are  esteemed  by  most  peofJe 
to  b^  better  fish  than  plaice ;  they  ought  to  be  chosen  by  the 
same  rules,  and  they  may  be  distinguished  from  the  plaice  by 
having  less  spots,  smaller,  and  more  of  a  yellow  cast.-r-It  i^ 
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a  general  remark  ia  flat  fish,  viz.  turbott,  hallibuts,  flonnders, 
soalsy  plaice,  &c.  that  if  the  middle  bone  appear  any  thing 
black,  the  fish  is  not  fresh ;  I  beiieye  this  is  not  an  absolute 
decision,  as  will  appear  to  those  who  will  be  at  the  trouble 
of  observation :  I  shall  only  add,  in  regard  to  these  flat  fish, 
that  the  middle-sized  of  every  sort  geperally  prove  the  best 
eating. 

Carlets  au  Citron. 
Flounders,  with  Lemon  Sauce* 

When  the  flounders  are  gutted,  and  properly  cleaned, 
•core  them  on  the  back  in  three  or  four  places,  and  put  them 
to  marinate  in  oil,  with  sprigs  of  parsley,  two  or  three  whole 
shallots,  one  laurel-leaf,  whole  pepper  and  salt ;  then  broil 
them,  basting  with  the  marinate :  when  done,  put  them  on 
the  table-dish,  and  pour  upcm  them  a  sauce  made  with  a  . 
« few  spoonsful  of  culUs,  a  bit  of  butter,  the  juice  of  a  lemon, 
and  three  or  four  slices  peeled. 

Plaice  may  be  dressed  in  the  same  manner,  and  in  all  the 
diflerent  ways  of  small  turbots. 

De  la  Sole. 
Of  Soals. 

Soles  au  Suprime^  viz.  Excelling,  &c. 

•  When  properly  cleaned,  put  them  into  a  stew-pan,  witk 
two  or  three  glasses  of  white  wine,  two  spoonsful  of  good 
rich  consomm6,  two  slices  of  lemon,  a  faggot  of  sweet  herbs, 
two  or  three  green  shallots,  two  cloves,  whole  pepper  and 
salt,  and  braze  them  slowly:  when  done,  sift  part  of  the 
braze,  which  mix  with  a  few  spoonsful  of  cuUis ;  skim  it  free 
from  fat,  reduce  it  to  a  proper  consistence,  add  a  lemoA 
squeeze,  if  necessary,  and  serve  upon  tbjKsoals. 

Soles  an  Pontife. 
Soals  with  Pontiff  Sauce. 

Bb4zb  the  soals  with  a  good  pieca  of  butter,  two  glassel 
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of  white  ^nm,  Hi  much  good  hroth,  one  clove  of  garlick,  tK& 
of  tpices^  tpng*  of  parsley,  green  shallots^  whole  pepper^ 
taky  and  two  sUcea  of  lemon,  fn-st  peeled  >  when  done,  drabi 
tfaetti,  and  serve  with  Pontiff  Sauce.     See  Sauce  Artieles. 

Soles  de  plusieurs  Fafons. 
Soals,  different  Ways. 

When  scalded,  and  properly  cleaned,  you  may  fry  them 
whole,  or  cut  them  mto  fcHir  fiUets ;  dip  diem  in  clear  batter, 
and  fry  in  fresh  hog's  lard,  or  oil.  If  you  would  broil  them, 
make  an  opening  at  the  back,  and  stniT  in  it  some  chopped 
'  parsley,  shallots,  mushrooms,  and  a  trifle  of  basil,  propmy 
seasoned  with  pepper  and  salt,  and  mixed  tbgetfaer  with  bu^ 
ter  and  bread-crumbs ;  mariuate  diem  in  oU  about  half  an 
hour,  and  then  broil  slowly,  basting  with  oil  or  butter :  sem^ 
with  Sauce  AchUj  or  cspers,  or  anchovies,  in  s|  boat* 

Soles  auxjines  Herbes. 
Soals  with  sweet  Herbs. 

Take  soals,  which  have  been  either  plain  boiled  or  fried, 
(if  fried  ones,  take  up  the  skin),  and  cut  each  into  four  or, 
eight  -pieces,  being  properly  trimmed ;  prepare  a  sauce  with 
a  glass  of  white  wine,  two  or  three  spoonsful  of  cullis,  a  bit 
of  butter,  fine  chopped  parsley,  chibol,  mushrooms,  a  trifle 
of  garlick,  and  basil ;  boil  these  together  about  half  an  hour, 
then  put  the  fillets  of  soals  therein ;  simmer  about  a  quarter 
of  an  hour,  and  add  peppec,  salt,  and  a  good  lemon 
squeeze. 

Soles  an  Four. 
Soals  baked  in  the  Oven. 

Being  properly  cleaned,  split  them  on'  the  back,  and 
stuff  therein  the  same  preparation  as  for  broiling,  (see  be* 
fore)  :  rub  the  table  dish  with  a  pretty  deal  of  butter,  and  lay 
the  soals  upon  it ;  melt  a  bit  of  butter  to  mix  with  two  yolks 
of  eggs,  sweet  herbs  chopped,  pepper  and  salt;  mix  these 
well  together,  and  rub  upon  the  soals  with  a  brush,  laying  it 
fo  pret^  thick  i  then  strew  bread-crumbs  over,  and  put  the 
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dish  in  the  oveo :  when  ihey  are  done  ot  a  fine  brown  co- 
lour,  drain  the  butter .  out,  and  serVe  with  a  good  relishing 
cullis  sance. 

Soles  en  Hatereau. 
Olives  of  Soals,  either  fried  or  roasted. 

Split  small  soals^  either  in  two  or  four;  make  a  farce 
with  some  of  the  fleshy  or  of  nm  other  kind  of  fish ;  mix  it 
with  bread-crambs  soaked  in  milk,  a  bit  of  butter,  chopped 
irweet  herbs  as  usual,  pepper,  salt,  and  a  few  yolka  of  eggs, 
well  worked  together;  lay  some  of  this  flirce  upon  each 
piece,  roll  them  up  ti^ht,  and  braze  them  in  strong  bi^th, 
with  a  litde  white  wine,  and  good  seasoning :  when  done, 
drain  and  dip  them  in  a  batter  made  of  flour,  with  a  Kttld^ 
oil,  and  white  wine,  and  fry  them :  serve  with  fried  parsley:. 
You  may  also  serve  them  with  a  good  cuUis  sauc^. 

Soles  en  Fricandeaux. 
Fricandeaux  of  Soals. 

Take  up  the  skin  of  the  white  side  of  fresh  thick  soab, 
and  lard  them  witfi  fine  lardons ;  soak  some  slices  of  yeal 
and  ham  on  the  fire,  with  bits  of  roots,  onions,  half  a  clove 
of  garlick,  and  half  a  laurel-leaf;  when  it  is  ready  to  catchy 
add  two  glasses  of  white  wine/  as  much  good  broth,  or  ra« 
ther  more,  and  a  few  whole  mushrooms ;  .let  it  simmer  until 
the  meat  is  done,  then  sift  it,  and  put  it  into  another  stewi- 
pan,  with  the  soals,  the  larded  side  undermost:  when  done, 
take  the  fish  gently  out,  redace  the  sauce  to  a  caramel,  to 
gla2e  the  latd^  »ae,  itdd  s^rve  with  a  clear  relishmg  sauce. 

Filets  de  Soles  d  la  BichameL 
Fillets  of  SoaJs,  Bechamel  Sauce^ 

Haw  a  sauce  Bechamet  ready,  and  use  and  prepatie  thte 
filtets  of  soals  in  the  sathe  manner  as  those  awcfinet  lierbes'; 
(such  as  have  served  before  ytHL  do)  just  simther  them  a 
moment  in  the  sauce,  to  warm  widkout  iMAlnig. 

ITU 
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Filets  de  Soles  an  Verjus. 
Fillets  of  Soals,  Verjuice  Sauce. 

Take  up  the  fillets  as  the  prececBng;  rub  the  table  diah 
with  butter^and  lay  them  thereon,  with  a  little  cullis,  tift^o  or 
three  spoonsful  of  verjuice,  (where  verjuice  is  not  to  be  had, 
use  vinegar,  to  give  it  a  proportionable  sourness)  pepper, 
salt,  and  s^ieet  herbs  chopped  vei^  fine ;  simmer  about  Isalf 
an  hour,  and  serve  quite  hot.  \ou  may  also  serve  tfae8» 
sorts  of  fillets  with  auy  kind  of  stewed  greens,  as  sorrel, 
dive,  celery,  &c. ;  warm  the  fillets  in  a  little  broth,  and 
upon  the  ragout. 

Solei  a  la  SainU  Menehoult,  i  la  Braze,  are  done  in  the 
same  manner  as  all  former  directions:  it  is  needlesv  to 
crowd  too  many  repetitions,  having  been  sufficiently  prolix 
already. 

De  VAlose. 
Of  Shad-Fish. 

This  fish  is  not  common  in  England,  at  least  in  the  Lon- 
don markets ;  however,  where  it  is  to  be  had,  it  may  be 
dressed  in  all  the  different  ways  of  salmon,  or  any  other  kind 
of  fish. 

Dela  Vive. 
1  Of  the  Fish>  called  Weaver. 

This  fish  is  not  esteemed  in  England,  nor  is  it  very  comr 
*  men ;  the  scarcity  may  probably  be  a  reason  for  its  pot  being 

.  in  repute  amongst  good  fish,  as  so  few  people  ever  eat  it : 

the  l*rench  author  gives  it  the  following  character  : 

La  Vive  is  one  of  the  most  excellent  of  sea  fish,  (givmg  it 
the  feminine- gender);  she  has  sharp  points  at  the  ears,  and 
on  the  back, -which  prove  venomous  to  such  as  are  pricked 
by  them;  whenever  this  happens,  take  out  the  liver,  and 
bruise  it,  to  apply  to  the  wound ;  or  salt  and  onions  mixed 
toeetber ;  or  apply  spirits  of  wine,  as  another  remedy. 

I  shall  pass  over  any  oarticular  directions  about  ^  fish, 
for  the  same  reason  as  t  h^ye  obseryod  before,  only  giving 
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tke  names  by  which  ^.  French  distii^ish  &e  different  ways . 
of  diessing  it,  which  may  be  referred  to  fonner  directions.     4 

Fives  de  differentes  Fafons.    See  soals  of  different  ways.. 

Fives  dla  CardinaL     See  soals  au  Pontiff. 

Fives  i  la  Royale.     See  soals  au  Supreme  (excelling). 

Mstdoties  de  Fives  i  la  Provenfale.  Broiled  and 
served  widi  Satice  i  la  Perigord,    See  Sauce  aux  Trufes, 

Fives  a  la  Saint  Cloud.  Brazed  and  jiei-ved  with  a  good 
cullis  sauce. 

Fives  Glacees.    Glazed.     Sec  soals  glazed. 

Fives  cL  la  Broche.     Roasted. 

Fives  auxjines  Herbes,     See  soals,  ditto. 

Fives  a  la  Duchesse.    See  turbot  a  la  Financiere. 

Fives  farcies  i  differentes  Sauces.     See  broiled  soals. 

Fives  i  la  PaiUetie.  As  chicken  fricasee..  See  soals  i 
la  BechameL 

Fives  it  la  Prvfcenfole.    See  sturgeon^  ditto. 

Fives  i  VAU&minde.    See  trouts,  ditto. 

Des  Merlans  et  St  annulets. 
Of  Whitings  and  Mullets. 

If  to  fry,  skin  the  whitings,  and  in  gutting,  leave  the  livers  * 
for  plain  boiling,  leave  the  skin,  and  serve  witli  anchovy 
sauce,  or  capers.  They  must  be  fried  in  very 'hot  friture. 
and  served  with  fried  parsley  round.  You  may  also  broil 
them  in  buttered  paper,  with  all  sorts  of  sweet  herbs,  finely 
chopped,  basting  with  butter ;  having  previously  cut  off  the 
heads  and  tails :  or  you  may  marinate  them  as  other  fish : 
marinate  either  to  broil,  roast,  or  fry,  or  braze  to  put  in 
jelly,  01-  serve  cold  with  sauce  Ravigotte. 

Mullets  are  dressed  in  every  respect  the  same  way  as  whit*^ 

ings,  being  much  of  the  same  bigness,  and  require  an  equal 

^^ace  of  time  to  finiA  thctm  in  die  different  manners.    The 
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iped  mallet  is  tfieonijOBe  esteemed;  tbeygrsjfheiogB 
indifiersDt  tasted  fish. 

Merlans  d  la  Satice  d  la  Morue. 
Whitings  with  Sauce  Morue. 

Make  a  briue  with  salt  and  water,  sprigs  of  paraieyy 
whole  shallots,  chibol,  bits  of  roots,  and  osioos ;  boil  ill 
together  about  half  an  hour ;  then  sift  it,  and  boil  the  whit- 
ings therein,  adding  one  third  part  of  milk  :  when  done,  drain 
them ;  make  a  sauce  with  a  good  bit  of  butter,  a  linle  flour, 
two  whole  green  shallots,  pepper  and  salt ;  put  cream  suffi- 
cient to  ms^e  the  sauce  pretty  thick ;  take  out  the  shallots ; 
and  serve  upon  the  fish. 

Merlans  en  Hatereaiuc. 
^See  Soals  under  this  Direction.) 

Quenelles  de  Merlans. 
Whitings,  Forced-meat  Balls. 

Take  either  small  or  large  whitings,  bone  them  as  clear 
as  possible,  scrape  (he  flesh,  and  pound  it  in  a  mortar ;  bo9 
some  breads-crumbs  in  cream,  until  the  liquid  is  quite  soaked; 
put  this  into  die  mortar  wi&  a  good  bit  of  butter,  a  little 
chopped  parsley,  chibol,half  a  shallot,  salt  and  pepper,  three 
or  four  yolks  of  eggs,  and  the  whites  of  them  well  beat  up  ; 
mix  it  well  together;  have  a  stew-pan  of  broth  on  a  strong 
£re  ;  and  when  it  boils  hard,  add  a  glass  of  white  wine  to  it : 
take  a  small  quantity  of  this  farce  at  once,  and  throw  it  into 
the  broth,  and  so  on  till  you  have  done ;  take  care  to  turn 
them  about ;  they  require  but  a  few  minutes;  take  them  out 
one  by  one,  according  as  you  threw  theip  in,  and  put  them 
OH  a  sieve  to  drain  :  serve  widi  a  good  cullis  sauce,  relished 
with  lemon  juice. 

Merlans  cL  la  Moutarde.    Whitings  with  muslard  sauce. 

Merlans  au  Pontife.    Whitings  with  Pontiff  sauce. 

Fil^s  de  Merlans  au  difiremie$  Simees.    See  fiUeto  0 
soals. 


\ 
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Mtrlans  A  la  Servante. 
Whitings  in  a  common  plain  Manner. 

Skim  them,  and  cut  the  heads  off,  then  simmer  them  be- 
tween two  ashes'  fires;  the  under  dish  well  rubbed  with  but- 
ter, and  all  sorts  of  fine  chopped  sweet  herbs  strewed  upon 
the  fish ;  turn  them  once  or  twice ;  when  you  put  them  on 
the  table  diah,  poor  the  sauce  over  them,  with  all  the  sweet 
herbsu 

Bperlans  <J  la  Sainte  Mmehoult. 
Smelts  broiled. 

Trim  off  the  gills,  and  wash  them  clean ;  put  them  into  a 
stew-pan,  with  a  good  bit  of  butter,  chopped  sweet  herbs, 
pepper  and  salt ;  give  them  a  few  turns  in  this,  then  Uke 
them  out, and  add  one  or  two  yolks  of  eggs  to  the  butter; 
mi;c  it  well  together,  dip  die  smelts  in  it,  strew  bread-crumbs 
over,  and  fry  or  broil  them  gentty :  serve  with  melted  butter 
and  verjuice,  or  a  lemon  squeeze,  without  any  thing  else;  or 
a  relishing  sauce  in  a  boat;  or  dry,  with  fried  parsley. 

Eperlans  en  Surtout 
Smelts  masked. 

Makb  a  {^ood  fish  forced-meat;  and  put  part  of  it  on 
the  dish  you  intend  for  table ;  put  the  smelts  upon  this,  and 
the  remainder  of  the  farce  over  them  singly  in  their  own 
form,  with  bread-crumbs  upon  the  farce,  and  small  bits  of 
butter,  close  to  each  other :  bake  them  in  the  oven ;  and 
serve  with  a  Sauce  au  Vin  de  Champagne^  or  a  clear  relish* 
ing  cullis  sauce. 

Eperlans  au  FemuiL 
Smelts  with  Fennel  Sauce. 

Make  a  saucf  with  a  couple  of  sprigs  of  fennel,  two 
•cloves,  and  one  of  garlick,  which  scald  together  a  moment  in 
boiling  water;  put  two  glasses  of  white  wine  into  a  sauce- 
pan, with  a  few  spoonsful  of  cuUis,  and  a  good  bit  of  buttery 
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boil  these  together  a .  little  while ;  then  put  in  the  fennel 
and  garlick  pounded;  warm  it  together,  and  serve  under 
fried  amelts, 

MatelotteSj  ou  Eperlam  aux fines  Herbes. 
Smelts  Matlot,  or  with  fine  Herbs. 

*  Lay  them  on  the  table  dish,  with  all  sorts  of  fine  chopped 
sweet  herbs,  one  spoonful  of  oil,  pepper,  salt,  and  a  glass  of. 
wine ;  cover  them,  and  let  them  simmer  on  a  slow  fire  until 
they  are  near  catching  at  bottom,  or  till  the  liquid  is  quite 
reduced ;  then  drain  the  oil,  and  serve  with  oauce  Jckce. 
See  Sauce  Articles.  . 

Du  Maquereaux. 

Qf  Mackarels. 

Maquereaux  d.  la  Maitre  d' Hotel ;  (the  Clerk 
of  the  Kitchen.) 

Clean  them  by  the  gills;  and  with  the  point  of  a  knife, 
or  any  thing  else,  .tajke  out  a  small  gut  whieh  you  will  find  in 
the  middle  of  the  belly  part  (it  is  very  easy  to  come  at) ; 
split  them  along  the  back  to  the  bone,  and  make  a  little  stuf- 
fing wijth  chopped  parsley,  green  shallots,  pepper  and  salt, 
niixed  yf\^  butter;  put  this  in  the  belly,  and  broil  them 
slowly ;  yOu  will  find  that  they  are  done  enough  when  the 
flesh  looks  white  to  the  bone :  serve  with  a  good  lemon 
squeeze,  or  burnt  butter,  ^^ith  a  few  drops  of  vinegar ;  also 
\Vith  c&per  and  anchovy  sauce. 

Maquereaux  aux  fines  Herbes. 
Mackarels  with  sweet  Herbs. 

Cut  part  of  the  heads  and  tails  off,  and  split  them  as  the 
former ;  marinate  them  about  an  hour  in  melted  butter,  with 
pepper  and  salt,  fine  chopped  parsley,  shallots,  and  a  little 
basil ;  put  two  or  three  slices  of  veal,  and  one  of  ham,  hito  a 
stew-pan ;  let  them  soak  a  while,  then  add  half  a  pint  of 


triiite  wiiie,  mi  some  brotfi;  boil  till  die  veal;  ts  Almost 
«kNie ;  put  th^  ihackarel  to  boil  in  this^  with  all  tfie  seasoning ; 
sift  the  sauce,  and  skim  it  very  well ;  add  two  or  three 
spoonsful  of  good  cuUis,  and  some  of  the  herbs  chopped  ; 
bc»i]  these  a  moment,  and  serve  upon  the  fish. 

Maquereaux  hla  Flamande. 
Mackarels,  Flemish  Fashion. 

Stuff  them  in  the  same  manner  as  it'Ja  Maitre  (P Hotel; 
wrap  them  in  paper  well  buttered,  and  broil  them  slowly, 
basting  now  and  then  with  melted  butter:  you  rnay  also 
roast  them,  being  prepared  after  this  manner,  and  serve  with 
verjuice  sauce,  or  any  other  you  think  proper. 

Maquereaux  an  Court  Bouillon. 
Mackarels  in  their  own  Sauce., 

Make  it  with  half  a  puit  of  white  wine,  some  weak 
broth,  sweet  herbs,  bits  of  roots,  slices  of  onions,  pepper  and 
salt ;  boil  these  together  about  half  an  hour ;  then  boil  the 
fish  therein,  and  serve  with  a  sauce  made  of  butter,  a  little 
flour^  some  scalded  chopped  fennel,  one  shallot  chopped 
very  fine,  a  little  of  the  boiling  liquid,  and,  a  lemon  ^ueeze, 
vyhen  ready. 

Maquereaux  d,  ritaliemie. 
Mackarels,  Italian  Fashion. 

Make  "a  sauce  with  two  spoonsful  of  broth,  a  good  bit  of 
llmtter,  half  a  clove  of  garlick,  two  spoonsful  of  good  oil, 
chopped  parsley,  pepper,  salt,  and  the  juice  of  half  a  lemon ; 
warm  it"  without  boiling,  stiiring  it  continually :  serve  this 
sauce  wilh  broiled  mackarels. 

.    Maquereaux  en  Fricandeaux. 
.  Fricand^ux  of  Mackarels. 

Skin  one  side,  and  lard  it  as  a  fricandeaux ;  prepare  a 
^ight  braze,  with  M  few  slices  of  veal,  one  slice  of  ham^  half 
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broth  and  half  white  wine;  Bimmer  tlus  together  till  the  Teat 
IB  almost  done;  then  put  ike  fish  to  it;  Mt  it  sinuner  on  a 
slow  fire^  and  add  a  few  whole  nmshroomSy  and  a  fag^t  of 
sweet  herbs :  when  done^  sift  the  braze,  reduce  part  of  it  to  • 
caramel  to  glaze  the  larded  side ;  add  a  bit  of  bntter  to  die 
remainder,  widi  proper  seasoning ;  reduce  it  to  a  good  con- 
sistence, and  serve  under  die  fish. 

Maquereaus  frits. 
Fried  Mackarels 

Cut  each  mackarel  into  eight  fillets,  and  marinate  tbent 
about  half  an  hour  with  the  juice  of  a  lemon,  or  more, 
pepper  and  salt ;  then  wipe  them  dry,  and  dip  them  in  wine 
batter ;  fry  crisp,  and  serve  with  fried  parsley. 

Maquireaux  h  la  Nivemaise. 
Mackarels  with  Nivernoise  Sauce. 

Boil  them  in  the  same  manner  as  those  au  Court  Bomiloffy 
and  serve  with  sauce  a  la  Nivernoise.-^See^  Sauces. 

Filets  de  Maqtiereaux  au  Jus  d'Onmge. 
Fillets  of  Mackarels,  with  Orange  Sauce* 

Split  each  mackarel  in  two,  cut  out  the  bones  as  dean  as 
possible,  make  four  laiige  fillets  of  each,  and  boil  them  % 
moment  in  white  wiue  :  prepare  some  fine  chopped  parsley^ 
green  shallots,  mushrooms,  pepper,  sak,  and  a  little  nutmeg ; 
rub  the  bottom  of  the  dish  intended  for  the  table  with  but- 
ter, put  some  of  the  seasoning  upon  it ;  then  lay  on  the  fil- 
lets, with  more  seasouing  over  them,  and  add  two  spoonsfiil 
of  good  cullis;  simmer  them  on  a  slow  fire  about  a  quarter 
of  an  hour  :  when  ready  to  serve,  squeeze  a  Seville  ocange  or 
two  over  them. 

Caisses  de  Maquereaux  aux  Trufes. 

Mackarels  broiled  in  Paper  Cases,  with  Truffle 
Sauce. 

Chop  two  or  three  truffles  veiy  fine,  with  parsley,  shat* 
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lots,  pepper  and  salt ;  mix  with  butter,  and  stuff  the  macka- 
rel  therewith ;  wrap  thein  in  vine-leaves  and  thin  slices  of 
bacon ;  put  them  m  paper  cases,  weir  buttered,  placing  one 
double  stieet  of  paper,  dipped  in  oil,  under  the  cases  ;  broil 
them  on  a  sentle  fire,  and  turn  them  several  times  while 
broiling :  when  done,  pour  the  fat  out,  taLe  off  the  bacon, 
and  serve  with  a  good  lemon  squeeze. 

Maqiiereaiix  aux  Ecr6visses. 
Mackarels  with  Craw-Fish  Sauce. 

•  Make  a  craw-fish  cuUis,  and  chop  the  tails  to  mix  with 
chopped  parsley,  shallots,  pepper,  salt,  and  butter ;  stuff  the 
fish  with  it,  wrap  them  in  buttered  paper,  and  broil  as  the 
former :  when  done,  take  off  the  paper,  and  serve  the  craw- 
tish  cuUis  upon  the  fish. 

Maquereaux  en  Cailles. 
Mackarels  as  Quails. 

Cut  one  or  two  mackarels,  each  into  three  pieces;  give 
them  a  few  turns  on  the  fire,  with  butter,  chopped  parsley, 
shallots,  mushrooms,  pepper  and  salt ;  wrap  up  each  bit  in 
vine-leaves,  with  a  slice  of  bacon,  and  some  of  the  seasoning ; 
lay  them  separately  on  a  baking-dish,  and  pour  the  remainder 
of  the  seasoning  into  it,  if  any ;  bake  them  in  the  oven :  whei) 
almost  done,  strew  bread-crumbs  over  the  whole;  put  it 
back  to  take  colour ;  and  serve  all  together  widi  the  sauce 
au  Fin  de  Champagtie,  (meaning  wine  mixed  with  the 
sauce.) 

Des  Harengs  et  Sardines. 
Of  Herrings  and  Pilchards. 

We  have  three  sorts^  of  hevrings ;  firpt  the  fresh,  which  are 
the  best ;  they  ought  to  be  very  fresh,  firm,  and  th«.  flesh  very 
\ihite.  The  pickled  herrings,  (the  Dutch  are  the  best) ;  and 
the  dried,  conmiouly  called  red  herrings.  The  pilchard  re- 
sembles much  the  auchovy,  and  is  very  good  when  perfectly 
fresh. 


X    X 
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Harengsfrais  d  ta  Moutarde. 
Fresh  Herrings,  Mustard  Sauce. 

They  must  be  scaled,  gutted,  well  washed,- and  dried 
with  a  cloth;  melt  some  better,  M'ith  chopped  parsley, 
shallots,  pepper  and  salt  in  it;  dip  the  hemngs  therein, 
and  roll  them  in  bread-crumbs  to  broil:  serve  upon  a 
sauce  made  of  melted  butter,  a  little  flour,  a  few  drops  of 
vinegar,  and  a  little  broth,  mix  the  mustard  therein  ac- 
cording to  discretion,  when  ready  to  serve. 

Harengsfrais  marinSs.  (See  Maquereaux  frit.) 

Harengsfrais,  Sauce  au  Capers. 

Fresh  Herrings,  with  Caper  Sauce. 

Marinate  them  in  oil  and  sprigs  of  sweet  herbs;  broil 
them,  basting  with  the  marinade  :  serve  with  caper  sauce. 

Harengsfrais  au  FenotiiL 
Fresh  Herrings  with  Fennel  Sauce. 

Split  them  at  the  back  to  the  bone,  and  marinate  them 
about  half  an  hour  in  melted  butter,  with  pepper,  salt,  and 
a  few  sprigs  of  fennel ;  then  broil  them  as  the  former,  bast- 
ing with  the  marinate  ;  serve  with  satice  Ravigotte,  or  sauce 
au  Pauvre  Homme. 

Harengsfrais  d  la  Sainte  Menehoult. 
Fresh  Herings  broiled. 

M  AK  E  a  Saint  Menehoult  with  melted  butter,  a  little  flour, 
some  milk,  all  sorts  of  chopped  sweet  herbs,  bits  of  roots, 
slices  of  onions,  pepper  and  salt ;  boil  these  about  half  an 
hour,  then  put  the  herrings  to  boil  therein ;  when  they  are 
almost  done,  take  them  out,  a6d  skim  the  fat  ofi^  the  liquor ; 
dip  the  herrings  in  it,  roll  them  in  bread-crumbs,  and  broil  a 
moment :  serve  with  sauce  Remoulade,  in  a  boat. 
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Harengs  frais  aux  fines  Herbes.     (See 
Mackarels.) 

Harengs  frais  en  Matelotte. 

Matlot  of  fresh  Herrings. 

Make  a  Roux  with  butter  and  flour ;  when  of  a  fine  brown, 
add  some  broth  and  white  wine,  with  a  faggot  of  all  sorts  of 
sweet  herbs,  one  dozen  of  small  onions,  scalded,  and  a  few 
mushrooms  ;  boil  these  about  half  an  hour  :  cut  ofi^  the  heads 
and  tails  of  the  herrings,  and  put  them  to  boil  in  this  sauce, 
adding  pepper  and  salt ;  boil  on  a  smart  tire,  reduce  the 
sauce,  and  when  ready  to  serve,  add  a  chopped  anchovy,  and 
whole  small  capers;  garnish  the  dish  round  with  fried  bread. 

Sardines  grillis. 
Pilchards  broiled. 

Scale  and  gut  them  without  washing,  marinate  them  as 
the  herrings,  broil  them,  and  serve  with  the  same  sauces. 

Harengs  sors  et  saUs  h  la  Sainte  Menelioult. 
Dried  and  pickled  Herrings  broiled. 

Soak  them  first  in  water,  then  in  milk ;  cut  off  the  beads 
and  tails,  skin  them,  and  broil  after  the  same  manner  as  the 
fresh  ones  under  this  denomination,  observing,  that  they  do 
not  require  so  long  a  time;  squeeze  a  lemon  over  them 
when  ready  to  serve.  When  they  are  well  soaked,  they  may 
be  dressed  in  all  the  different  ways  of  fresh  herrings. — ^The 
Duf ch  ofteti  eat  them  with  stewed  greens ;  and  the  French 
with  ^gs,  dressed  in  different  manners. 

Rouget  aux  Capres. 
Roaches,  with  Caper  Sauce. 

This  is  but  an  indifferent  fish  ;  it  may  help  w^here  there  is 
a  scarcity  of  other  kinds,  and  may  be  dressed  ii)  all  the  differ- 
ent ways  of  tenches, 
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Du  Cabiliotj  de  la  Moriie^  et  Merluchc. 
Of  Fresh,  Barrel,  and  Dried  Cod. 

These  three  are  all  the  same  fish,  only  differently  pre- 

1>ared :  the  Cabiliot  is  the  fresh  cod;  the  Mor&e^  die  barrel- 
ed ;  and  the  Merluche  is  the  dried,  and  afterwards  soaked 
cod :  the  French  audior  says,  that  the  best  they  have  is  that 
which  IS  brought  from  Newfoundland ;  they  have  also  some 
from  Holland,  which  is  of  a  very  fine  white  colour,  yet  is  apt 
to  be  tough.  The  Cabiliot  is  the  large  cod;  they  also  call 
tlie  codling  Moruefraiche,  viz.  small  cod. 

Merluche  d  differentes  Sauces. 
Dried  Cod,  or  Stock  Fish,  to  different  Sauces. 

Beat  it  well  first  with  a  wooden  billet,  upon  a  wooden 
block ;  soak  it  in  water,  with  green  wood-ashes,  about  twenty- 
four  hours,  changing  both  two  or  three  times ;  th^i  wash  it 
in  several  waters  to  get  the  aslies  out,  and  boil  it  in  water 
until  you  find  it  grow  tender ;  take  it  out,  drain  it,  and  break 
it  in  ileaks :  make  a  sauce  with  butter  aiid  flour,  one  clove  of 
garlick  pounded,  sweet  herbs  chopped  very  fine,  and  add 
cream  suflScient  to  make  a  good  liaison ;  put  the  Merluche 
to  warm  in  it,  without  boiling ;  add  one  or  two  spoonsful  of 
good  oil,  and  a  lemon  squeeze :  stir  it  constantly,  till  the  oil  is 
well  incorporated  with  the  rest,  and  serve  quite  hot.  lliis 
may  be  served  in  a  puff  paste  crust,  and  then  it  is  called  Pff^c 
de  Merluche;  also  with  Ravigotte^  or  Aspic-Sauce,  or  any 
other  according  to  taste  and  fancy.  It  also  efits  very  weU 
col(|,  as  salad,  with  oil^  vinegar,  and  chopped  sweet  herbs. 

Hure  de  Cabiliot  am  Huitres. 
Cod's  Head,  Oyster  Sauce. 

Scald  the  oysters  in  their  own  Itquof,  drain  them^  and 
trim  off  the  beards ;  put  the  liquid  into  a  saucepan  with  a 
gopd  bit  of  butter  roUed  in  flour,  a  glass  of  white  wine,  pepr 

1)er,  salt,  and  nutmeg ;  reduce  it  to  me  consistence  of  a  good 
iaison ;  add  a  couple  of  pounded  anchovies  to  the  oysters, 
and  warm  togcthier  without  boiling:  serve  this  with  a  cod'a 
head  plain  boiled  a|id  well  drained^  some  of  the  sauce  upop  it, 
and  tliiB  remainder  in  a  boat. 
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MorAefraidie^^ux^ms  Herbes. 
Codling,  with  sweet  Herbs. 

Cut  a  codling  into  six  or  eight  pieces,  bone  it  af  clean  as 
possible,  and  marbate  it  in  melted  butter,  lemon  juice,  and 
all  sorts  of  sweet  herbs  chopped ;  then  hy  it  on  the  table  dish 
with  all  the  marinade,  both  under  and  over  it;  cover  it  with 
bread  crumbs,  and  add  small  bits  of  butter,  or  a  few  drops 
melted,  close  to  each  other ;  bake  it  iu  the  oven ;  it  will  re- 
quire but  a  short  time. 

MorUe  Oil  Merluche  d  la  Flamande. 
Barrelled,  or  Dried  Cod,  Flemish  Fashion. 

Soak  it  according  to  judgment :  the  older  it  is,  ,the  moret 
soaking  it  requires;  boil  in  abundance  of  plain  water,  then 
drain  it,  and  serve  either  in  large  bits  or  in  fleaks,  with  butteri 
nutmeg,  and  hard  chopped  eggs. 

Morue  h  la  Capvcme. 

Barrelled  Cod  in  the  Mendicant  Friars 
manner. 

Put  a  good  bit  of  butter  into  a  stew  or  sauce-pan,  vnlli 
two  cloves  of  garlick  stuck  each  with  a  spice  clove,  chopped 
mushrooms,  and  sweet  herbs ;  fry  these  a  moment  together, 
add  about  a  pint  of  cream  according  to  the  quantity  of  fish, 
boil  it  a  quarter  of  an  hour,  and  then  sift  it  in  a  sieve ;  put  the 
Mor&e  into  it  with  a  bit  of  butter,  and  a  little  scalded  chop* 
ped  parsley;  simmer  it  a  moment  to  make  a  liaison,  and 
serve  directly:  you  may  also  add  mushrooms,  chopped girkius 
and  anchovies,  the  girkius  and  anchovies  to  be  added  only 
when  you  are  just  ready  to  serve. 

Mor&e'et  Merluche  d  la  Jardiniere.* 

Cut  carrots,  parsneps,  and  parsley-roots^  to  what  shape 

you  please;  boil  them  in  broth,  with  pepper  and  salt;-  then 

put  them  into  a  stew-pan,  with  a  good  bit  of  butter,  and 

boiled  Morue  or  Merluche  in  fleaks ;  add  a  little  cream  and 

mustard,  when  ready  to  ser^e. 

**  This  is  called  d  laJardmiere  from  being  dressed  with  gardcn-fltQff,  and 
so  are  all  others  oDdcr  tin:  same  name. 
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Moriie  d  la  Maitre  ^ Hotel. 
See  Mackarels  ditto. 

'  Put  ready  boiled  Mortie  upoo  the  dish  you  intend  to 
serve^  with  a  good  bit  of  butter,  chopped  sweet  herbs,  pepper, 
nutmeg,  and  the  juice  of  a  lemon;  warm  it  upon  the  sanae 
dish,  and  stir  it  in  the  sauce  just  as  you  serve  it. 

MorUe  d  la  Moutarde. 
Barrelled  Cod  and  Mustard  Sauce. 

Boil  it  to  three  .parts,  then  drain  it,  and  put  it  to  marinate 
in  oil  and  lemon  juice,  with  apr^s  of  sweet  herbs,  and  whole 
pepper ;  then  drain,  and  dip  it  in  whites  of  eggs  beaten  up  ; 
roll  it  in  flour,  and  fry  of  a  good  colour :  serve  with  mustard 
sauce.     See  sauce  articles. 

Morike  au  Beurre  noir. 
Barrelled  Cod  with  burnt  Butter. 

Warm  it  in  the  dish  you  intend  for  table,  with  a  little 
broth,  vinegar,  and  coarse  pepper ;  fry  some  burnt  butter  to 
pour  upon  it,  and  serve  quite  hot  with  fried  parsley. — Observe, 
that  this  is  done  with  ready  boiled  Morue, 

'   Morue  a  la  Crime ;  this  is  the  Bechamel  sauce ;  it  is  only 
to  put  the  fish  in  it  to  warm,  without  boiliug. 

Morue  aux  Ferjus  de  Grains:  scald  verjuice  grapes,  and 
put  them  a  raomeut  into  a  sauce  made  of  butter  and  cream ; 
put  the  Morue  in  fleaks  to  warm  in  it. 

De  la  Raie. 
Of  Scate. 

The  Frencli  reckon  the  thornback  scate  the  best;  they 
have  the  smooth,  which  they  call  Turhotie^  from  its  likeness 
to  the  turbot;  and  la  liaie  Auge^  which  I  take  to  be  what  are 
called  Maids  in  England.  Observing  that  scate  mostly  eats 
tpugh  when  dressed  very  fresh,  the  author  says,  that  in  sea- 
ports where  it  is  to  be  had  quite  fresh,  they  put  a  piece  of 
broken  glass  bottle  into  tlie. water  with  the  fish  to  boil,  which 
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makes  it  eat  tenderer :  be  this  as  it  may.  it  is  certainly  an  easy 
experiment. 

Raie  d  differentes  Sauces. 
Scate  to  different  Sauces. 

E^CH  different  sort  is  prepared  in  the  same  manner.  Gut 
and  wash  it  well^  boil  it  in  water^  with  a  little  vinegar,  slices 
of  onions,  and  sweet  herbs;  when  it  is  half  done,  put  in  the 
liver  to  boil  also :  when  done,  serve  the  fish  and  the  liver  upon 
it,  with  the  following  sauces,  viz.  capers,  anchovy,  ravigotte^ 
or  sauce  ach^e.* 

Raie  au  Beurre  noir. 
Scate  with  burnt  Butter. 

Boil  it  as  the  preceding,  seasoning  it  witli  pepper  and 
salt;  fry  some  butter,  until  it  is  quite  black,  and  still  in  the 
frying-pan ;  add  vinegar  to  it  at  discretion,  with  parsley :  serve 
quite  hot  upon  the  fish. 

Raie  marinSe. 
Scate  marinq^ted. 

Cut  it  into  pieces  of  what  bigness  you  think  proper ;  put 
it  to  marinate  about  two  or  three  hours  in  a  milk-warm  brine 
made  of  butter,  water,  vinegar,  pepper,  salt,  all  sorts  of  sweet 
herbs  coarsely  chopped,  one  clove  of  garlick,  slices  of  onions, 
bits  of  roots,  and  two  cloves ;  then  drain  it  well,  and  flour  it 
tQ  fry :  serve  dry,  or  with  what  sauce  you  tiiink  proper  in  a 
boat. 

Rate  grilUe. 
Broiled  Scate. 

Prepare  the  pieces  as  the  former,  and  boil  them  in  milk 
and  buUer,  with  all  sorts  of  sweet  herbs  chopped,  and  proper 
seasoning;  when  done,  dip  tlie  pieces  in  melted  butter,  roll 

•  Notwithstanding  this  direction  of  boiling  the  liver  witli  the  other 
part  of  the  fisb,  it  is  better  to  boil  all  fish  livers  apart,,  as  they  certainly 
spoil  the  whiteness  of  the  6sh  if  boiled  together. 
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tbem  in  bread  crumbs,  and  broil  of  a  good  colour :  serve 
with  mustard,  or  sauce  Remoulade,  under  the  fidi,  or  in  a 
boat. 

Rate  auxjines  Herbs  d  la  Jacobine. 
Friars  so  called. 

Make  a  sauce  with  chopped  parsley,  shallots,  a  litde  baoif, 
tarragon,  capers,  anchovies,  coarse  pepper  and  salt;  boil  diese 
in  butter,  flour,  and  a  spoonful  of  water ;  serve  upon  plain 
boiled  scate,  when  the  herbs  are  done  sufficiently. 

Raie  en  Matelotie  au  Parmesan. 
Matlot  of  Scate  and  Parmesan  Cheese. 

Prepare  it  as  directed  for  broiling,  and  boil  it  in  the  same 
seasoning :  make  a  ragout  of  whole  onions,  widi  a  very  thick 
sauce,  adding  a  good  quantity  of  butter,  put  some  of  diis 
ragout  into  Ae  dish  you  intend  for  table,  and  a  little  rasped 
Parmesan  cheese  over  it ;  lay  the  pieces  of  scate  upon  these,, 
with  onions  and  bits  of  fried  bread  between  each;  put  a 
spoonful  of  mustard  into  the  remainder  of  the  sauce,  and  two 
yolks  of  eggs ;  mix  all  well  together,  pour  it  over  the  fish,  and 
strew  bread  cnunbs  and  Parmesan  over  all ;  put  it  a  moment 
into  the  oven,  or  give  it  colour  with  a  salanumder. 

Rate  au  Vin  de  Champagne. 
Scate  with  white  Wine  Sauce. 

.  Prepare  the  scate  as  directed  for  marinating,  and  Aai 
fry  it:  make  a  sauce  with  a  bit  of  the  liver  bruised,  and 
boiled  a  moment  with  two  glasses  of  white  wine,  one  cr  two 
spoonsful  of  cullis,  chopped  parsley,  green  shallots,  pepper, 
salt,  and  nutmeg;  add  a  good  bit  of  butter,  make  a  liaison 
and  serve  it  upon  the  fish* 

Rate  i  la  Burgogne  is  done  after  the  same  manner,  only 
using  red  wine  instead  of  white,  and  the  fish  being  plain 
boiled.* 

«  I  have  pas-^d  over  several  kinds  of  fish,  which  are  not  found 
npon  the  Engiish  coast ;  for  it  is  in  fish  as  in  fowls,  every  country  baviof 
some  particular  sorts  which  others  want.  Nevertheless  I  am  afraid  that 
naiiy  people  will  blame  my  prolixity  in  giving  s6  many  different  dirco- 
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DE  LA  PATISSERIE. 
OF  PASTRY. 

For  a  common  crust  to  send  abroad,  or  to  keep  long,  ac- 
cording to  the  bigness  of  the  pie  you  intend,  make  the  paste 
with  common  flour,  a  little  butter,  salt,  and  warm  water. — 
This  crust  is  not  proposed  for  eating,  but  to  keep  the  inside 
properly. 

PAte  bri$s6e. 
Puff  Paste. 

Paste  for  raised  crust  is  made  firmer,  by  using  more 
flour  and  less  butter;  it  is  done  with  warm  water:  let  it  rest 
some  time,  then  raise  it  upon  paper  for  pufi^-paste.  Use 
about  a  pound  of  butter  to  a  quarter  of  a  pound  of  fine  flour, 
some  salt,  and  cold  water  to  work  it. 

FdtefeuilleUeJ^ 
Rich  Puff-paste. 

Mix  some  fine  flour  with  cold  water,  salt,  and  one  or  two 
e^;  the  paste  ought  to  be  as  soft  as  die  butter  it  is  made 
with.  In  winter  soften  the  butter  by  squeezing  it  in  your 
hands;  in  summer,  ice  it.  Put  butter  according  to  jud^r- 
ment,  to  make  it  very  rich,  and  work  it  vrtth  a  rollin^-pm 
several  times,  folding  it  in  three  or  four  folds  eadi  time.— 
\J9%  it  to  any  kind  of  pies,  or  small  cakes. 

tions  under  thig  head,,  as  few  other  methods  are  adopted  in  En^^d,  be- 
fides  boiling,  fnrin^^  and  broiling,  and  these  all  served  with  much  the 
sase  sauces.  Yet  it  most  be  remembered  that  this  book  was  compiled 
upon  the  principles  of  cooking  in  Paris,  where  they  have  not  sea  fish  so 
fresh,  and  are  obliged  to  dress  it  in  many  different  ways,  on  account  of 
the  multipltci^  of  their  fast-days,  when  no  meat  is  used,  and  a  number  of 
dishes  is  required.  My  greatest  motive  for  translating  so  many  of  these 
receipts,  was  rather  to  give  information  than  improvement ;  however,  they 
are  not  all  void  of  merit ;  and  I  believe  there  are  few  books  containing 
such  a  number  of  receipts  of  etery  kind  that  are  not  more  abundant  in 
superfluities. 

•  The  meaning  of  FeuiUeidi,  is  when  the  crust  breaks  short  in  thin 
leaves  or  scales,  after  it  is  baked,  occasioned  by  the  richness  of  it.       / 

Yy 


> 
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PAtefetUaetie  d  FHuUe. 
Rich  Puff-paste  with  Oil. 

To  one  pound  of  Ao«r»  a  hde  being  made  indie  middle  of 
it  upon  the  table,  put  salt,^  one  ^g,  half  a  spoonful  of  oil^ 
and  cold  water  only  sufiicient  to  keep  it  pretty  firm:  mix  it 
with  the  hands,  then  let  it  rest  a  while ;  work  it  very  Inin  with 
the  roUinMin,  and  mb  into  it  as  much  oil  as  it  wiH  take ; 
strew  a  litUe  flour  under,  to  hinder  it  from  sticking  to  tfaa 
table  or  roller,  and  finiak  it  as  the  former. 

P&te  d  la  Graise  de  Bcmf. 
Paste  with  Beef-suet. 

CvT  some  beef-snet  into  small  dices,  and  melt  it  with  a 
little  water;  sift  it  in  a  sieve  into  some  fresh  water;  when  it 
is  cold,  take  it  ont,  and  work  it  with  you?  hancb  to  press  the 
water  out;  ponnd  it  in  a  mortar,  putting  now  and  then  a 
little  oil  to  it,  until  it  is  come  to  the  consistence  of  butter: 
use  this  preparation  for  any  sort  of  paste,  either  raised  crust, 
or  as  the  former. 

P&te  ^  Demi-feuiUetage. 
Paste  not  so  rich;  (dtmiy  iMlf.) 

Make  a  puff  paste  with  cold  water,  according  to  tha. 
first  direction  for  paste;  put  a  quarter  of  a  |pound  of  buttec 
to  the  ssme  quantity  of  paste,  and  give  it  live  or  six  turns 
widi  the  rolUng-pin,  as  ^|1  others. 

PAtt  d  Baignets. 
Friture-Paste,  or  Batter. 

Preparb  it  with  fine  dour,  salt,  a  little  o3,  beer,  or 
white  wine,  and  a  few  whites  of  eggs,  beat  up ;  it  must  not 
be  very  thick,  nor  very  thin,  but  to  dh>p  out  of  die  spoony 
about  the  bigness  of  a  nutmeg  at  once.  Fry  in  o3,  or  nog's 
lard. 
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P6te  Crogucmte. 
Paste  for  Crokants. 

Mix  as  moch  flour  as  sugar,  with  some  orange-^ower 
water,  and  whites  of  eggs ;  do  not  put  in  too  many,  as  ifau 
paste  must  be  kept  firm. 

Pdte  d  la  Royak. 
Royal  Paste. 

Boil  half  a  piBt  of  water  a  momeBt,  with  a  litde  sugar,  m 
quarter  of  a  pound  of  butter,  a  little  fine  rasped  lemon  jpeel, 
and  a  little  salt;  put  flour  to  it  by  degrees,  to  mix  it  weH, 
and  pretty  thick ;  turn  and  stir  it  continuaUv  on  the  fire,  until 
it  quits  the  pan ;  then  take  it  off,  and  while  it  is  warm,  mix 
eggs  m  it,  one  by  one,  until  it  is  come  to  die  consistence  of 
a  paste  Feuilletie,  and  sticks  to  the  fingers. 

Pdie  d  la  Reine^ 
Queen  Paste. 

It  is  done  after  die  same  manner  as  the  last^  except  that 
you  are  to  use  cream  instead  of  water;  it  will  have  a  richer 
taste,  but  will  not  be  so  light. 

Pdte  d  rEspagnole. 

Paste,  Spanish  fashion. 

Make  a  hole  m  the  middle  of  the  flour;  put  salt  to  it,  and 
half  butter  and  half  fiesk  ko^'s  lard  ^  mix  it  with  warm  water, 
make  it  pretty  firm,  and  let  it  rest ;  cut  it  in  several  pieces, 
roll  each  as  diin  as  possible,  and  rub  «Eoh  leaf  inA  melted 
hog's  hurd;  Mt  eU  die  pieces  one  upon  anodier,  roll  them 
together,  and  let  it  oool ;  cot  it  with  e  knife,  to  put  to  what 
use  you  i^ease. 

Pdie  d  Canetton. 
A  particular  Paste,  to  bake  or  fry  any  thing  in. 
Mblt  a  Uttk  butter  m  a  glass  of  water,  some  fine  rasped 
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lemon  peel,  and  an  egg;  take  half  as  much  powder  sugar  as 
flour,  mix  them,  and  work  them  with  the/tbove  liquid;  put 
flour  enough  to  keep  it  finn. 

Pdte  au  Ris. 
Rice  Paste. 

WoKK  some  flour  widi  a  couple  of  eggs,  and  a  little 
water;  let  it  rest:  have  some  rice  boiled  very  tender  in  good 
rich  brodi ;  when  it  is  cold,  pound  it  in  a  mortar,  with  the 
ready  prepared  paste,  and  a  little  butter,  until  it  is  properly 
mixed. — ^It  will  serve  for  any  sort  of  cakes,  as  all  other 
paste. 

Pdte  au  Beurre  (^Ecrevisses. 
Paste  with  Craw-fish  Butter. 

Upon  a  pound  of  flour,  put  a  quarter  of  a  pound  of  this 
butter,  one  egg,  a  little  water  and  salt,  and  work  it  as  all 
odier  paste. 

Pdte  au  Sucre. 
Sugar  Paste. 

Foe  a  pound  of  flour,  take  a  quarter  of  a  pound  of  sugar, 
as  much  butter,  a  little  salt,  water,  and  one  ^;g. — ^This  paste 
may  serve  for  any  second-course  dish. 

Pdte  au  Frontage. 
Cheese  Paste. 

Make  a  paste  witha  cream  cheese  and  flour,  a  little  butter, 
three  or  four  ^gs,  (both  yolks  and  whites)  and  some  good 
cream ;  you  must  judge  of  the  quantity  of  flour,  according  to 
the  quantity  of  cheese,  and  die  consistence  you  would  have 
the  paste.  This  may  be  put  to  the  same  use  ils  the  former. 
Tlie  cheese  flius  used  must  be  understood  as  a  ready-made 
dieese,  as  hereafter  directed. 
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Pdte  d  la  Duchesse. 
The  Duchess's  Paste, 

WoEK  about  half  a  pound  of  flour,  with  three  eggs,  a 
quarter  of  a  pound  of  sugar,  a  little  salt,  and  as  much  good 
Spanish  sweet  wine  as  is  necessary  to  keep  the  pase  pretty 
firm. — ^This  paste  may  serve  for  a  number  of  second-course 
dishes,  being  used  with  any  sort  of  cream,  or  sweet-meats,  or 
sugar,  frothed,  fried,  or  baked. 

Pdte  d'Amande. 
Almond  Paste. 

According  to  the  quantity  of  paste  wanted,  scald  and 
peel  sweet  almonds,  with  a  few  bitter  ones  amongst  diem; 
pound  them  in  a  mortar,  add  a  little  whites  of  eggs  now  and 
then,  to  hinder  them  from  oiling ;  then  put  them  on  a  mid- 
dling fire,  with  two-thirds  of  sugar  to  one  of  almonds  (puttii^ 
in  the  sugar  only  as  it  mixes  therewith,  and  so  on,  till  the 
whole  quantity  is  performed  by  degrees,  and  the  paste  neither 
sticks  to  the  pan  nor  fingers.) — You  may  put  it  to  what  use 
you  please,. or  turn  it  to  any  sort  of  shape.  Very  little  heat 
will  dry  it.  Flatten  it  with  the  rolling-pin,  as  all  other  paste, 
and  if  too  soft,  add  a  little  flour  andsugar ;  if  too  hard,  a  few 
drops  of  the  same  wine  as  above. 

Pdte  d  EchaudSe. 
Shoudy  Paste. 

This  must  be  calculated  according  to  the  quantity  of 
shoudies  wanted.  From  one  pound  and  a  half  of  flour,  se- 
parate one-sixth,  viz.  one  quarter  of  a  pound,  to  make  a 
teaven  widi  warm  water,  and  fresh  yeast ;  knead  this  well  to- 
gether, and  keep  it  in  a  warm  place,  or  before  the  fire,  about 
an  hour,  or  rather  less ;  then  put  the  flour  on  the  pastry 
table,  make  a  hole  in  the  middle,  and  add  about  half  an 
ounce  of  salt,  three-quarters  of  a  pound  of  butter,  and  one 
dozen  of  eggs ;  work  this  well  together,  pat  it  a  little  with 
the  hands,  and  put  the  leaven  in  small  quantities  all  over  it; 
mix  this  paste  very  well  together,  roll  it  up,  and  wrap  it  in  a 
linen  cloth,  with  a  little  flour  strewed  all  about  it ;  keep  it  in 
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j^  a  cool  place  till  the  next  day.  When  ]pou  propose  makn^ 
the  shoudiesy  cut  the  paste  into  small  pieces ;  throw  them  into 
hot  water  for  )i  few  ounutesy  without  bcHlin^ ;  take  them  out 
as  they  rise  to  the  surface,  and  put  them  into  fresh  water  a 
noment;  thendraintbemveryweU,  and  put  thcai  into  a  mid- 
dling oven  :  they  re<}aire  but  a  very  diofft  time  to  be  dose, 
lliis  may  be  done  (if  in  a  hurty)  as  soon  as  the  feiment  in 
raised,  aiid  the  paste  prepared,  without  keeping  it  from  one 
chy  to  another,  or  using  the  hot  water.  Indeed  diey  witl  be 
l^hter  according  to  the  first  direction^  but  if  die  dou|^  ia  well 
raised,  and  not  too  hard,  they  may  be  made  very  good  in  an 
hour's  time. 

lliose  called  EchatuUe  au  Sel^  and  those  au  Beurrey  are 
done  after  the  some  manner,  except  to  those  au  Self  (viz. 
salt),  you  put  no  butter ,-  and  to  those  au  Beurre,  you  put  no 
eggs. 

PAte  A  Brioche. 
A  Cake  twisted  like  a  Turk's  Cap. 

FaoM  aquarterof  a  pound  of  flour,  take  one-third  part  te 
make  a  leaven,  with  half  an  ounce,  or  about  a  spoonful  of 
K  yeast,  and  a  little  warm  water  :  keep  it  in  a  warm  place  about 
half  an  hour,  wrapped  in  a  doth ;  then  mix  the  remainder 
of  the  flour  with  about  ^ght  eggs,  half  a  pound  of  butter,  aad 
some  salt ;  work  it  well  together,  then  add  the  first  prepara- 
tion, and  knead  them  together  very  well ;  roll  it  up,  and 
wrapit  in  a  cloth ;  let  it  rest  four  or  five  hours  before  using. 
This  past^  is  also  proper  for  thin  wafers. 

F/ite  de  Flan^  Dariole^  et  de  ce  que  ton  vent. 
Paste  proper  for  large  and  small  Custards. 

Make  the  paste  pretty  bard,  with  a  little  butter,  flour, 
salt,  and  warm  water ;  this  is  commonly  baked  in  moulds 
•called  FltiHS  aud  Darioles ;  rub  the  moukU  with  a  little  but- 
ter, then  the  paste,  and  in  it  the  custard-cream :  the  Flamwpe 
the  largest,  and  the  cream  is  covered  over  with  some  of  the 
paste :  the  Dariole$  are  smaller  moulds ;  these  are  prepared 
as  the  first,  only  you  do  not  cover  the  cream,  but  let  it  rise 
lis  it  will.  They  i^equire  but  a  very  short  time  to  bake^  and  a 
Dutch  oven  is  the  best  for  tliem. 
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Pdte  d  la  Flamande. 
Flemish  Paste. 

Boil  half  a  pint  of  milk,  with  half  •  quarter  of  a  pound  of 
butter ;  add  flour  to  it,  and  thickeu  it  as  Fate  Royale ;  put 
no  egfs^  to  it,  but  work  it  whh  the  rolling-pin  as  all  o&er 
paste  ;  flatten  it  to  the  thickness  of  half  a  crown,  cut  it  to 
what  form  you  please  with  a  paate-cutter,  fry  k,  and  strew 
powdered  sugar  over,  which  you  glaae  with  a  salamander^ 
by  boldiBg  it  over  for  a  moment  wUle  very  hot« 


DE  PATES. 
OF  PIES. 

PdtS  de  Bomf. 
Beef  Pie. 

B  KiTF  {ues  are  made  of  any  part,  but  the  rump  is  the  best, 
and  most  genendly  used :  bone  it  thoroughly,  and  lard  it 
through  aM  through  with  large  lardons,  properly  seasoned 
i^rith  aU  sorts  of  spices,  and  sweet  herbs  finely  chonped ; 
braze  it  with  slices  of  lard,  a  large  faggot  of  sweet  herbs^ 
whole  onions,  all  sorts  of  roots,  a  good  quantity  of  butter, 
and  a  glass  or  two  of  brandy ;  simmer  it  about  four  or  five 
hours,  until  it  is  quite  tender,  then  let  it  cool :  raise  a  good 
paste,  or  make  a  pie  with  puff-'paste ;  put  the  beef  ioto  it 
with  the  slices  of  Isurd  upou  it,  and  a  little  of  the  braze  liquid 
without  being  skimmed ;  add  a  good  bit  of  butter  to  nourish 
it  well ;  cover  the  pie,  garnish  it  with  bits  of  paste  cut  ac- 
cording to  fancy,  baste  it  with  eggs  beat  up,  and  put  it  inti» 
a  middlii^^4ieated  oven:  if  it  is  to  be  served  hot,  takeout 
the  lard,  skim  off  the  fat  very  dean,  and  add  such  sauce  or 
ragout  as  you  think  |Mroper :  if  it  is  to  be  served  cold,  for  the 
second  course,  let  it  ceol  as  it  comes  out  of  the  even,  or  vou 
may  even  add  some  melted  butter  and  bstk  hog*8  larcLr^ 
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Obflenre,  tbmt  all  pies  deagned  to  be  serred  cold,  oogbt  to 
be  more  seasoned  dum  for  eatii^  bot,  as  die  flavoiir  of  spices 
and  odier  seasooiii^  is  stronger  while  warm. 

Pdti  de  Veau. 
Veal  Pie. 

According  to  tbe  Ugness  of  the  pie  intended,  cut  a  fiHeC 
of  Teal,  and  lard  it  after  the  same  manner  as  directed  for 
beef;  season  it  again  over  and  under ;  before  joa  pat  it  in  a 
raised  pie,  place  a  few  thin  slices  of  lard  under  and  over  the 
meaty  with  a  good  quantity  of  butter ;  finish  the  |ue,  in  re> 
gard  to  fonn  and  garnishing,  according  to  fancy,  and  bake  it 
three  or  four  hours ;  when  it  is  almost  donc^  put  a  glass  of 
brandy  to  it ;  let  it  cool  thoroughly  before  uraig* 

PdtS  de  Motiton  milL 
Mutton  Pie  mixed. 

Cut  part  of  a  leg  of  mutton,  and  chop  it  with  other  sorts 
of  meat,  such  as  hare,  an  old  rabbit,  fillet  of  yeal,  bits  of 
fresh  pork,  old  partridges,  or  any  kind  of  meat,  as  b  most 
convenient ;  add  a  Quarter  or  half  a  pound  of  beef  suet,  chop* 
ped  ham,  scraped  lard,  chopped  truffles,  pistachio  nnts,  four 
or  five  hard  yolks  of  eggs,  all  .sorts  of  spices,  sweet  herh^ 
and  two  glasses  of  brandy  ;  put  it  in  a  raised  crust  pie,  bake 
it  in  a  soaking  oven  about  five  or  six  hours,  and  let  it  be 
cold  before  using. — ^This  is  in  much  the  same  nature  as  thi^ 
Gateau  de  Litre,  only  that  this  is  done  in  paste,  and  for  that 
reason  called  a  pie. 

PdtS  de  Cochon  de  Lait. 
A  Sucking  Pig  Pie. 

Bone  a  sueking  pig  thoroughly,  and  lard  the  legs  and 
shoulders  in  the  same  manner  as  the  veal,  with  all  sorts  of 
spices  and  sweet  herbs  finely  chopped ;  put  it  into  a  raised, 
rnist  pie  of  its  own  length,  and  some  of  the  same  seasoning 
under  und  over  as  you  used  for  the  larding,  also  some  pound- 
^A  scraped  bacon,  well  mixed  with  Butter,  about  half  and 
bulf ;  cuver  it  over  with  slices  of  bacon,  garnish  the  pie  with 
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cut  paste  at  fancy  leaibyoi^  aod  bake  it  aUout  three  or  four 
hours :  when  it  is  almost  done,  put  a  glass  of  brandy  tQ  it ; 
let  it  be  quite  cold  before  using. 

Pdt^  de  Jambon. 
Ham  Pie. 

Bone  the  ham  thoroughly,  and  trim  it  properly;  but,  in 
trioMHng,  take  particular  care  to  cut  off  all  rusty  yellow,  fat 
or  lean,  till  you  come  quite  to  the  wholesome-looking  flesh ; 
soak  it  according  to  judgment;  if  an  old  ham,  at  least  from 
one  day  to  another ;  if  fresh,  about  seven  or  eight  hours  ; 
then  braze  it  upon  slices  of  beef,  a  pound  of  pounded  bacon^ 
a  pound  of  hog's  lard,  a  pound  of  butter,  whole  pepper,  a 
krge  faggot  of  all  sorts  of  sweet  herbs,  and  roots  of  every 
kind ;  brase  it  till  three  parts  done ;  then  let  it  cool,  and  put 
it  into  a  good  thick  raised  paste,  with  all  the  braze,  except 
tlie  slices  of  beef,  and  the  faggot ;  put  a  good  large  glass  of 
bramdy  to  it,  and  bake  it  about  an  hour ;  let  it  cool  before 
Msing :  but  if  it  is  to  be  served  hot,  skim  it  very  clean>  aad 
serve  with  a  good  relishing  cullis  sauce,  without  salt. 

PdtS  de  Veruiison. 
Venisoa  Pie,  or  Pasty. 

Use  the  haunch,  or  the  neck  of  bucks  or  does,  or  of  wild 
boars  or  marcassins,  viz.  young  boars  or  kids ;  lard  it  as  d^ 
reded  for  beef.  All  these  kinds  of  meat  nmst  be  high  of 
spkes  for  hot,  and  more  so  for  cold ;  but  as  most  of  diese 
pica  are  kept  cold^  though  used  hot,  judgment  and  taste 
must  regulate  the  seasonmg. 

PdtS  de  PoulardeSy  DindanSj  et  autres  VolaiUes. 
Pies  of  all  Kinds  of  Poultry,  and  Wild  Fowls. 

They  are  all  done  after  the  same  manner,  observing  the 
age  and  bigness  of  the  different  kinds.  A  large  fowl  or 
turkey ;  bone  it,  or  only  cut  out  the  breast-bone ;  stuff  it 
with  a  good  Salpicon,  or  dress  it  witliout  any  stuffing,  but 
the  same  seasonmg  as  all  other  fresh  meat;  put  slices  of 
veal,  also  seasoned  in  the  same  manner,  into  the  bottom  of 
the  pie.  to  feed  the  principal  meat :  lay  it  upon  this,  and  co- 
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ver  it  over  with  slices  of  lard,  and  some  butter,  and  bake  it  as 
all  other  pies. 

PdtS  d' Amiens  y*  en  Tate  fine. 
Amiens  Pie,  with  fine  Paste. 

Make  a  paste  with  about  half  a  pound  of  flour^  a  pound 
of  butter,  salt,  and  warm  water,  and  let  it  rest  for  two  hours 
before  using :  truss  a  couple  of  fine  ducks  as  for  boiling, 
singe  them  very  well  on  a  charcoal  fire,  and  lard  them  widi 
larding  bacon  rolled  in  pepper  and  salt,  powder  of  laurel, 
thyme,  basil,  a  little  nutmeg,  cloves,  cinnamon,  and  coriander : 
make  a  pretty  thick  raised  pie,  and  Cover  the  ducks  in  it,  with 
slices  of  lard,  and  a  good  deal  of  good  butter ;  finish  the  pie, 
and  bake  it  about  three  hours  in  a  middling  oven,  not  to  take 
too  much  colour ;  then  let  it  cool  some  time :  mix  three  or 
four  spoonsful  of  Restaurant  (viz.  rich  jelly  broth),  with  a 
quarter  of  a  pound  of  butter,  and  one  spoonful  of  good 
brandy  ;  boil  these  a  moment  together,  and  when  the  pie  is 
about  half  cold,  pour  it  therein,  shaking  it  well,  to  disperse  it 
properly  in  every  part. 

FdtS  d' Amiens  en  Pate  bise. 
Amiens  Pie,  in  common  Paste. 

Prepare  and  season  the  ducks  in  the  same  manner  as  the 
former;  make  a  common  raised  pie,  and  put  into  it  hog's 
lard  and  butter ;  cover  the  ducks  therein  with  slices  of  lard, 
and  finish  the  pie :  when  half  baked,  add  a  little  brandy,  then 
finish  the  baking,  and  let  it  cool.  It  is  very  proper  also  in 
both  these  pies,  to  braze  the  ducks  to  about  half,  with  pro- 
per seasoning,  before  they  are  put  into  the  pie :  they  will  al- 
ways be  tenderer. — In  regard  to  the  appellation  of  this  last 
paste,  bis  means  brown,  as  the  Prench  call  brown  bread 
pain  bis. 

PdiS  de  Perdrix. 
Partridge  Pie. 

Truss  the  partridges  with  the  l^s  inwards ;  make  a  little 
"*  Ameng,  a  town  in  Picard}-,  famous  for  pies. 
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farce  of  their  livers,  with  scraped  lard,  sweet  herbs,  and  pro- 
per seasoning;  flatten  the  breastbone,  and  parboil  them  in 
butter  about  half  an  hour,  then  put  them  into  the  pie,  upon 
slices  o^  fillet  of  veal,  well  seasoned,  and  finish  as  all  others  : 
when  done,  if  for  hot,  skim  it  well,  and  serve  with  a  rich  re* 
lishing  sauce ;  if  for  cold,  put  some  good  jelly  broth  into  it^ 
before  it  is  quite  cold. 

FdtS  d  la  CkoisL     (From  tlie  Title.) 

Bone  as  many  partridges  as  convenient,  and  stew  the 
bones  with  a  little  broth  and  gravy  ;  take  as  many  fat  livers 
as  partridges,  and  lard  them  with  truffles  and  soaked  ancho- 
vies ;  pomid  the  bones,  and  sift  the  liquor,  which  mix  with 
the  partridge  livers  chopped,  truffles,  scraped  lard,  pepper 
and  salt ;  stuff  the  partridges  with  this  last,  and  a  few  whole 
truffles,  some  good  butter,  and  slices  of  lard  over  all ;  bake 
it  as  usual,  and  add  a  little  bi-andy,  when  it  is  almost  baked 
enough.     This  is  meant  for  a  cold  dish. 

Puts  de  Pluviers^  Becasses,  et  Becassines. 
Pie  of  Plovers,  Woodcocks,  or  Snipes. 

Gut  them,  and  throw  away  the  gizzards ;  pound  the  guts, 
and  make  a  farce  with  them,  with  some  sweet  herbs  chop- 
ped, proper  seasoning,  and  chopped  truffles;  mix  it  with 
scraped  lard  and  butter,  or  butter  alone;  lard  the  birds, 
stuff  them  with  this  farce,  and  finish  as  all  others. 

PAtS  de  Pigeons  J  Ortolans^  Cailles^  Aloiiettes^ 

Pigeon  Pie,  Quails,   and  all  Sorts  of  small 
Birds,  fit  for  eating. 

For  P/geon^,  make  a  farce  with  their  livers  chopped  with 
sweet  herbs,  mixed  with  butter  and  proper  seasoning. — 
QuailSy  gut  them,  and  lard  thtm.—^LarlcSj  mix  the  gut  with 
lard  or  butter,  and  sweet  herbs,  and  stuff  them  with  it ;  put  a 
few  slices  of  veal  and  ham  into  the  dish,  and  wrap  each  bird 
in  a  slice  of  lard,  one  laurel-leaf,  and  a  little  butter ;  finish 
in  the  same  manner  as  other  pies. — ^llie  same  may  be  done 
with  any  other  small  birds. 
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PAU  de  (Perigneux.)    A  Town  ift  Perigord, 
famous  fof  those  Pies,  commonly  called 
.  Perigord  Pies. 

Make  a  farce  with  partridge  livers,  and  livers  of  poultry, 
a  good  deal  of  choppeid  truffles,  sweet  herbs,  scraped  lard, 
and  seasoning  in  moderation ;  truss  the  partridges,  with  the 
legs  mwards,  stuff  them  with  some  of  this  farce,  laying  some 
of  it  also  in  the  bottom  of  the  pie ;  sinjie  them  pretty  much 
on  a  charcoal  fire,  and  lard  them  with  lardons,  rolled  in 
mixed  spices ;  then  lay  the  birds  hito  the  pie,  upon  the  farce, 
with  whole  truffles  betwixt,  a  little  more  seasoning  over  all, 
with  butter  and  scraped  lard  pounded  together ;  cover  it  over 
with  slices  of  lard ;  finish  the  pie  according  to  fancy,  with 
cut  paste,  and  bake  it  in  the  oven  about  four  or  five  hours : 
observe  the  directions  already  given,  whether  it  is  to  be  served 
hot  or  cold. 

Pdte  de  Lihres  et  de  Lapins. 
Pie  of  Hares  and  Rabbits. 

In  every  kind  of  game,  if  you  bone  it,  pound  and  stev  the 
bones  with  broth  and  cuUb,  for  this  makes  a  better  sauce 
than  any  other ;  if  even  for  a  ragout  for  a  pie,  mix  what 
farce  you  put  in  it  with  tliis  cullis ;  lard  them,  and  finish  as 
usual. 

PdtS  de  Faisand. 
Pheasant  Pie. 

Leave  it  whole,  and  make  a  farce  with  the  liver  chop- 

d,  truffles,  scraped  lard  or  butter,  a  little  pepper  and  salt ; 
1  it  as  usual,  put  scraped  lard  and  butter  mixed  round  the 
inside  of  the  pie,  and  slices  of  lard  upon  it;  finish  as  all 
others. 
• 

PdtS  d'Esturgeon. 
Sturgeon  Pie. 

Pies  may  be  made  of  all  sorts  of  aea  and  fresh  water 
fish,  following  the  same  method  in  all  the  diffiereat  kivvic.    I 
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shall  only  speak  of  such  as  are  most  in  use;  Sturgeon  for 
Pdti  maigre;  lard  it  with  eel,  seasoned  with  fine  spices, 
and  chopped  sweet  herbs :  for  GraSy  lard  it  with  lard,  and 
the  same  seasoning,  and  put  a  sufficient  quantity*  of  butter 
into  the  pie,  according  to  the  quantity  of  fish ;  trnish  as  all 
otfier  pies. 

PdtS  de  Macreuse. 
A  Wild  Fowl  Pie. 

Th£  macreuse  is  a  water  fowl,  not  common  ^  England ; 
it  resembles  a  small  kind  of  ducks,  which  mostly  come  to 
London  out  of  Lincolnshire ;  the  market  people  call  them 
shufflers.  The  macreuse  is  a  lai^r  bird,  and  of « cold  blood, 
for  which  it  is  reckoned  of  the  fish  kind ;  and  the  most  rigid 
papist  will  eat  it  hi  lent,  or  any  other  fasting-day :  it  is  trussed 
like  a  duck  for  a  pie,  (or  for  any  thing  else)  larded  with  an- 
chovies, seasoned  with  pepper,  salt,  and  sweet  herbs;  put  a 
good  quantity  of  butter  into  the  pie^  and  finish  as  all  others. 

PdtS  de  Truite. 
Tyout  Pie  (a  cold  Dish). 

Clean  it  properly;  cut  off  the  head  and  tail,  and  lard  it 
through  and  through  with  anchovies  and  truffles,  seasoned  as 
usual ;  stuff  it  with  chopped  truffles  and  sweet  herbs,  mixed 
with  butter ;  put  the  fidi  into  a  raised  pie,  with  a  good  deal 
of  butter  upon  it,  and  bake  it  about  two  hours.  Notef  that 
those  fish  pies  are  equally  made  with  meat,  and  are  much 
better  than  when  meagre. 

Pdt£  de  Soles. 
Soal  Pie. 

IMix  five  or  six  pounded  anchovies  with  a  pound  of  butter, 
or  more,  half  a  pound  of  chopped  truffles,  and  a  little  powder 
of  basil ;  take  up  each  soal  in  lour  laiige  fillets,  and  marinate 
them  about  two  hours  in  lemon  juice ;  then  drain  them,  lay 
a  good  down  of  the  first  preparation  into  the  pie,  and  then 
some  of  the  fish ;  so  continue,  covering  with  butter  at  the 
last ;  finish  the  pie,  and  bake  it  about  two  hours. 


/ 
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Pdti  de  Sauman. 
Salmon  Pie.         , 

Lard  it  with  eel  and  auchovies  soaked  and  seasoned  with 
fine  spices  and  all  sorts  of  sweet  herbs  finely  chopped ;  put 
butter  under,  and  over,  with  some  of  the  same  seasonii^. — 
Eels,  pikes,  or  any  other  kind  of  fish,  tnay  be  dressed  in  pies 
after  the  same  manner,  either  for  Gras  or  Maigre,  All  pies 
of  this  sort  should  be  pretty  well  relished  with  lemon. 

Des  Tourtes,  PAtSs  Chaiids  ^  Petites  Patis- 
series. 

Of  Pastry  for  First-course,   and  small  'for 
Second,  hot  or  cold. 

A  PUFF*PASTE  crust  pie,  is  called  a  Tourte,  and  a  raised 
crust  pi«  is  called  a  Pdte :  the  following  dishes  are  mostly  to 
be  done  in  puff-paste,  for  the  first  course,  and  Petits  Path 
the  same. 

Tourtes  d' Ailerons. 
Tourte  of  Poultry  Pinions. 

Scald  them  in  boiling  water,  and  clean  them  very  well; 
place  a  few  slices  of  lard  over  them,  and  stew  them  till  about 
three  parts  done  with  good  broth  cullis,  a  slice  of  ham,  all 
sorts  of  sweet  her^s,  chopped  or  whole  mushrooms,  a  faggot, 
and  some  good  butter;  prepare  the  puff-paste  in  the  bakmg- 
dish ;  put  all  together  into  it,  with  the  slices  of  lard  on  the 
top;  cover  it  with  paste,  put  a  border  round  it  as  you  shall 
think  proper,  and  we(  it  round  with  water,  to  make  the  paste 
stick  together;  bake  it  in  a  gentle  oven:  when  it  is  done,  cut 
the -top  off  properly,  and  take  out  the  lard  and  faggot;  skhn 
die  fat  very  clean,  and  add  what  sauce  or  ragout  you  please. 

Tourtes  de  Becasses^ 
Tourte  of  Woodcocks. 

Cut  each  woodcock  into  four,  and  pound  the  inside,  to 
mix  with  scraped  lard,  sweet  herbs  chopped,  and  proper 
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seasonii^;  |>ut  this  farce  into  the  bottom  of  the  pie^  and  the 
meat  upon  it,  with  some  butter^  and  slices  of  lard;  when 
baked,  take  out  the  lard,  and  finish  it  with  a  good  relishing 
cullis  sauce. 


Tourte  atuv  Cailleteaux. 
Tourle  of  young  Quails. 

Truss  the  quails  as  a  chicken  for  boiling,  legs' inwards, 
make  a  farce  with  the  livers,  scraped  lard,  chopped  sweet 
herbs,  and  proper  seasoning :  lay  this  in  the  bottom  of  the 
pie ;  put  the  birds  into  a  stew-pan,  with  a  good  bit  of  butter, 
and  four  or  five  large  craw-fish  trimmed;  fry  all  together 
about  a  quarter  of  an  hour,  then  intermix  them  in  the  pie ; 
season  it  as  the  pinion  pie,  and  bake  slowly  about  an  hour  or 
more ;  serve  what  sauce  you  think  proper  in  it. 

Tourte  de  Filets  de  Levrauts. 
Tourte  of  Leverets'  Fillets. 

Cut  the  flesh  into  pieces  of  what  bigness  you  think  pro- 
per, and  rub  each  piece  over  with  scraped  lard,  pepper,  and 
salt ;  put  a  little  butter  upon  the  paste,  the  meat  upon  it,  and 
then  more  butter,  with  a  faggot  of  SM'eet  herbs,  one  slice  of 
ham,  and  slices  of  lard  over  all;  finish  the  pie  as  usual: 
when  properly  baked,  take  out  the  lard,  ham,  and  faggot ; 
boil  the  bones  with  broth  and  cullis,  (as  before  direpted  in 
game  articles)  to  make  a  good  relishing  sauce,  and  finish  it  as 
usual. 

Tourte  de  Fois  Gras. 
Tourte  of  fat  Livers. 

Garnish  the  bottom  of  the  pie  with  pounded  lard;  put 
the  livers,  properly  seasoned,  upon  it,  and  butter  over,  with  a 
faggot  of  sweet  herbs,  one  slice  of  ham,  and  a  few  of  larding 
bacon ;  bake  it  as  usual:  when  done,  take  out  the  lard,  ham, 
and  faggot,  skim  the  fat  off  ver}'  clean,  and  serve  a.  good- 
tasted  cock's-comb  ragout  in  it. 
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Tourte$  de  Langues  de  Bcnifj  Vcauy  ^  Maatmi^ 

Puff-paste  Pies  of  Beef,  Veal,  and  Sheep's 
Tongues. 

Thet  are  all  prepared  after  the  stame  manner,  allowing 
for  tendemesa  in  the  baking.  Whatever  tongues  jou  nae, 
scald  and  peel  them  very  clean,  lard  diem  dirouf^  and  dirougfa, 
and  braze  to  three  parts,  widi  good  seasoning:  then  let  than 
cool,  cut  tham  into  what  pieces  or  shape  you  please,  or  leave 
diem  whole ;  make  a  good  seasoned  farce  for  the  bottom  of 
the  pie,  and  finish  as  all  the  rest:  serve  a  good  relishing 
sauce  in  it. 

Toiirte  de  Lapreavux. 
Tourte  of  Rabbits. 

Cut  them  in  pieces,  and  scald  them  a  quarter  of  an  hour 
in  boiling  water;  or  if  made  without  scalding,  it  will  taste 
more  of  game :  make  a  farce  of  the  livers  with  lard,  and  good 
seasoning,  and  place  it  at  the  bottom  of  the  pie;  make  a 
sauce  with  the  heads  and  trimmmgs  of  the  rabbits,  by  stewing 
with  a  little  whke  wine,  cuUis,  and  goodseasomng;  sift  it,  to 
pour  mto  the  pie. 

Tourte  de  Pigeons. 
Tourte  of  Pigeons. 

Singe  the  pigeons  a  moment,  and  truss  them  with  the 
legs  inward ;  put  some  butter,  or  pounded  lard  into  the  bot- 
tom of  the  pie,  and  the  pigeons  upon  it,  and  finish  the  baking 
as  usual :  when  done,  skim  the  fat  very  clean,  and  pour  a 
good  relishing  ragout  into  it,  made  of  sweet-breads,  fat  livers, 
mushrooms,  cockWombs,  and  hard  yolks  of  ^gs.  If  the 
pigeons  are  pretty  old,  give  them  a  fry  in  butter  before  you 
put  them  into  the  pie. 

Tourte  de  Ferdreaux. 
Tourte  of  young  Partridges. 

Truss  them  as  the  pigeons,  and  stuff  them  wilh  a  farce 
made  of  their  livers,  chopped  truffles,  or  mushrooms,  mixed 
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with  lard  or  butter,  aiid  pretty  bigh  seasoning;  when  finished 
as  usual,  serve  a  ragout  of  truffles  or  mushrooms  in  it,  or  any 
other.  If  the  partridges  are  pretty  old,  they  ought  to  be 
stewed  whole  for  some  time,* 


Tourte  de  Godiveaux. 
A  raw  Forced-meat  Tourte. 

I  HAVE  already  given  an  explanation  of  the  word  Godi- 
veaux. As  it  is  now  to  be  used  by  itself,  I  shall  still  give  a 
further  account  of  it,  to  impress  the  true  meaning  the  more 
strongly  on  the  memory :  it  is  made  of  any  sort  of  raw  meat, 
or  several  sorts  mixed  together;  either  to  stuff  any  large  bra- 
zing-pieces, or  to  use  by  itself :  In  the  latter  instance  make  it 
of  fillet  of  veal  chopped,  with  caltVudder  scalded,  raw  breasts 
of  poultry,  beef  suet,  sweet  herbs,  pepper,  salt,  nutmeg,  and 
two  or  three  raw  eggs;  when  well  pounded,  and  seasoned, 
make  it  into  balls,  or  in  the  form  of  sausages ;  put  this  into 
the  pie,  and  add  (if  you  think  proper)  artichoke-bottoms, 
mushrooms,  truffles,  sweet-breads,  &c.  with  some  butter; 
finish  as  all  the  rest. 


Tourte  de  Tendrons  de  Veau. 
Touite  of  Veal  Gristles. 

Cut  the  gristle  of  a  breast  of  veal  into  middling  pieces, 
and  scald  diem  in  boiling  water  some  time;  put  some 
scraped  lard  and  butter  into  the  bottom  of  the  Tourte,  and 
the  veal  upon  it,  seasoned  with  pepper,  salt,  whole  mushrooms, 
a  few  slices  of  ham,  two  slices  of  peeled  lemon,  a  faggot  of 
sweet  herbs,  and  slices  of  lard  over  all ;  bake  it  about  an 
hour :  when  done,  take  out  the  lard,  ham,  faggot,  and  mush* 
rooms,  or  leave  the  last;  skim  it  very  clean;  pour  a  cuUis  d 
la  Reine,  or  Sauce  a  la  Crime  on  it.  If  you  would  serv^  it 
with  brown  sauce,  make  a  good  relishing  cuUis. 

*  At  theitp  tourtes,  or  paff-paite  pies,  may  appear  at  tbe  fint  ti^t  to 
be  a  m^re  recapitulation  of  the  Pftt^s,  only  made  in  a  different  cnut, 
please  to  observe,  that,  as  the  Timries  are  to  be  served  hot,  the  seasoning 
18  not  so  high,  and  that  the  different  kinds  used  are  to  be  of  young  mbit; 
except, that  old  game,  or  poultry,  are  used  for  P^^t,  vie*  raited  (fust 
pies. 

A  aa 
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Tourte  de  Saucisses  accampagnSe. 

Tourte  of  Sausages  garnished  with  other 
things. 

Scald  large  sausages  in  boiling  water,  cut  each  into  two, 
and  skin  tliem ;  put  a  farce  of  what  you  thiiik  proper  into  the 
bottom  of  the  pie,  and  the  sausages  upon  it ;  about  a  dozen 
of  small  onions  half-boiled,  fat  livers  or  odiers,  a  few  truffles 
or  mushrooms  cut  in  dice,  a  little  seasoning,  some  pood  butter, 
and  a  faggot  of  sweet  herbs,  all  covered  over  with  slices  of 
lard ;  finmi  it  in  the  usual  manner :  when  done,  take  out  the 
lard  and  faggot,  skim  the  fat,  and  serve  with  Spanish  sauce, 
or  any  other,  in  the  pie. 

Tourte  d  la  CondS* 

Scald  some  small  ouions  and  ^usages  as  in  the  last  re- 
ceipt ;  boil  a  pieca  of  pickled  pork  till  about  half  done,  and 
cut  it  into  thin  slices ;  put  a  farce  into  tlie  bottom  of  the  pie, 
made  of  chopped  livers  of  poultry,  scraped  lard,  and  fight 
seasoning ;  put  upon  this,  a  small  chicken,  cut  in  quarters, 
or  the  pinions  of  any  poultry  scalded  properly ;  upon  this, 
the  sausages,  pickled  pork,  and  onions,  intermixed  with  a 
little  more  seasoning,  some  good  butter,  and  slices  of  lard  at 
the  top;  when  well  baked  and  the  fat  skimmed  off,  make  a 
sauce  with  good  rich  cottsomm^e,  a  bit  of  butter  rolled  in 
flour,  a  little  scalded  chopped  parsley^  and  a  good  lemon 
squeeze :  when  ready  to  serve,  pour  this  into  the  pic. 

Tomie  de  Lasaques. 
A  Dumpling  Paste  Pie. 

Make  a  puff-paste  with  flour,  eggs,  butter,  salt,  and  coid 
water;  when  it  is  well  worked,  let  it  rest  some  time;  then 
roil  half  of  it  in  very  thin  sheets,  and  cut  it  into  small  pieces ; 
put  them  into  boiling  water  with  a  little  salt;  let  them  boil  a 
,few  minutes,  and  take  care  to  separate  them  in  the  boiling; 
then  put  them  into  fresh  water  a  moment,  and  drain  it  out; 
make  a  pie  of  the  remainder  of  the  paste,  with  butter  and 
Parmesan  cheese,  at  the  bottom ;  then  a  down  of  the  scalded 

•  ContU,  the  title  of  one  of  the  princes  of  the  blood. 
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paste,  and  one  of  truffles^  or  nmshrooms,  mixed  with  butter 
or  pounded  lard;  then  more  paste,  and  so  on  till  all  is  laid 
one  over  the  other;  finish  with  the  butter  and  cheese;  cover 
it  over  with  paste  as  all  others,  bake  it  slowly  about  an  hour 
and  a  half,  and  serve  without  any  thing  else. 

Tourte  de  Viandes  blanches. 
Tourte  of  white  Meats. 

Take  chickens,  fowls,  turkey-poults,  ducklings,  or  any 
other  sorts,  singe  them  in  quarters;  make  a  seasoned  forced- 
meat  to  put  under  and  over  in  the  pie :  when  done  as  usual, 
serve  what  sauce  or  ragout  you  think  proper  in  it. 

Tourte  de  Filets  de  Moutan  d  la  Robert. 
Tourte  of  Fillets  of  Mutton  with  Onions. 

Make  a  Godiveaux  farce  as  for  the  tourte  under  that 
liame;  cut  the  fillet  of  a  neck  of  mutton  into  thin  slices,  and 
a  few  onions  in  the  same  manner;  put  some  of  the  Godiveaux 
in  the  bottom  of  the  pie^  then  some  of  the  mutton,  and  slices 
of  onions  upon  it,  with  a  little  pepper  and  salt ;  continue  in 
the  same  manner  till  all  is  laid,  then  place  butter  and  thin 
slices  of  lard  over  it ;  finish  the  pie,  and  bake  it  about  au 
hour  and  half,  or  more,  according  to  its  bigness.  Wh^i 
done,  take  out  the  lard,  skim  it  very  well,  add  a  cullis-sauce, 
with  a  little  mustard  well  mixed  therein,  and  shake  the  pie  to 
disperse  it  into  every  part. 

Tourte  en  Puits. 
Puit,  a  Well  or  Wells. 

Take  six  or  eight  large  onions,  scoop  a  good  hollow  in 
the  inside,  without  cutting  through,  and  scald  them  in  boiling 
water  a  moment,  then  drain  them ;  make  a  farce  with  scalded 
sweetbreads,  mushrooms,  truffles,  scraped  lard,  pepper,  salt, 
chopped  shallots,  parsley,  and  two  yolks  of  eggs :  fill  the 
onions  with  this  farce,  and  place  some  of  it  in  the  bottom  of 
the  pie ;  put  the  onions  upon  it  with  some  good  butter,  and 
fiiiisn  the  pie  as  usual ;  bake  it  about  two  hours  in  a  middling 
oven,  and  serve  with  a  good  sayce,  or  a  sweetbread  ragout 
in  it. 
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Tourte  de  Cannetons  au  Vin  de  Champagne. 
Tourte  of  Ducklings,  with  white  Wine. 

Scald  a  couple  of  ducklingSy  and  clean  them  properly; 
cut  each  into  quarters,  and  put  them  into  a  pie  upon  a  good 
farce,  with  two  shces  of  peeled  lemon  over  them,  to  keep 
white,  and  season  as  other  poultry ;  mix  two  glasses  of  white 
wine  with  some  good  cullis,  and  boil  it  some  time  together 
to  reduce  it  to  a  good  sauce  consistence :  serve  this  sauce  in 
the  pie. 

Toiiiie  au  Zephir.* 

Make  a  paste  as  directed  in  Pate  feuilletee,  in  paste  ar- 
ticles ;  roll  a  couple  of  sheets  with  the  rolling-pin,  nmch  the 
same  thickness ;  put  these  one  upon  another  in  the  bakuig- 
pau,  pinch  them  tcfgether  as  if  the  meat  was  within  diem ;. 
baste  them  with  eggs,  and  bake  them ;  when  baked  enough, 
cut  them  round ;  (and  if  the  paste  is  well  made,  the  inside 
will  be  puffed  up,  and  taken  off  easily ;)  take  out  all  the  pud- 
ding crust  or  dough,  and  serve  a  ragout  of  any  sort,  or  minced 
meat,  or  fi^  therein,  with  any  sauce. 

Tourte  de  Lapin  au  Zephir. 

Tourte  of  Rabbit.     See  the  following  expla- 
nation. 

Cut  a  rabbit  into  pieces  as  for  a  fricasee;  put  them  into 
a  stew-pau  with  a  good  bit  of  butter,  mushrooms,  and  a 
faggot  of  sweet  herbs ;  when  half  done,  add  two  glasses  of 
white  wine,  some  cullis  and  a  scalded  sweetbread ;  season  it 
of  a  good  relishing  taste :  serve  this  ragout  in  the  same  sorts 
of  pie  as  the  last. 

Tourte  de  Macaroni  au  Zephir. 

Scald  the  macaroni,  and  boil  it  in  good  broth  and  )iog*s 
lard ;  when  it  is  tender  and  thick,  put  some  Parmesan  cheese 

*  This  18  called  Zep^  by  that  doughy  paste  being  taken  out,  meanini; 
gutted,  ai  is  the  caldron  and  chitterhngs  of  a  calf,  &c.  nvhen  gntted,  it 
Is  called  Zephir^  viz.  entraiis.    See  the  explanation  under  veal  articles. 
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to  ity  and  serve  it  in  the  same  sort  of  Tourte,  \iitb  some  good 
veal  cuUis  in  it. 

Tmirtc  d'Oeufs. 
Tourtc  of  Eggs. 

Mix  some  chopped  sweet  herbs,  with  a  good  bit  of 
butter,  pepper,  salt,  and  nutmeg;  put  it  into  the  bottom  of 
the  paste  made  after  the  direction  of  Denii'feuifletagff  with 
some  good  butter,  what  quantity  of  hard  eggs  you  please  cut 
into  quarters,  and  some  raw  ones  beat  up  as  for  an  omelet ; 
finish  the  pie  as  usual :  you  may  add  a  caper  sauce,  when 
ready,  or  a  cream  sauce. 

Tourte  de  Soles. 
Tourte  of  Soals. 

Use  the  same  kind  of  paste  as  the  former,  and  put  a 
good  farce  into  the  bottom.  If  Maigre^  make  it  with'fish 
and  good  seasoning :  if  Gras,\\ith  breasts  of  roasted  poultr}': 
boil  the  soals  a  moment,  then  take  up  four  large  fillets  of 
each,  lay  them  upon  the  farce,  with  a  little  pepper,  salt,  and 
butter:  when  done,  add  what  sauce  you  please.  Mackarels 
are  done  after  the  same  manner. 

Tourte  de  MoiUes  Sp  de  Huitres. 
Tourte  of  Oysters  and  Mussels. 

Boil  tlie  oysters  in  their  own  liquor,  and  beafrd  them; 
then  mix  them  with  butter,  pepper,  nutmeg,  shallots,  and 
parsley;  serve  with  sauce  a  la  Bechamel. — Mussels  are  done 
the  same,  when  well  picked  one  by  one ;  you  may  also  serve 
either  with  sauce  au  VerjiVi,     See  the  sauce  articles. 

Towte  de  Cahilliot. 
Tourtc  of  Cod,  &c.  &c. 

Ct'T  it  into  middling  pieces,  and  fry  it  in  butter  a  moment, 
with  a  faggot  of  sweet  herbs ;  then  put  it  into  a  Bechamel 
satice,  or  anchovies  or  craw-fish  cullis,  and  warm  it  without 
boiling:  serve  it  in  Tourte  au  Zephir. — Tourte  de  Morue  is 
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done  after  the  same  naiiner,  widiont  oak. — ^The  remander 
of  plain  boiled  cod  or  any  other  fish  will  do  for  those  pies, 
only  warming  it  in  m  hat  sauce  you  please,  and  serve  it  in  pie- 
crust, made  after  the  zephir  direction. 

Toiirte  d'Esturgeoin^  Tourte  d'AnguilleSy   de 
Jirocheis^  ct  de  Carpes. 

Tourte  of  Sturgeon,  Eels,  Pike,  Carp,  &c. 

TvRBOTS,  whitings,  smelts,  or  all  these  kinds  offish,  and 
also  perches,  are  done  after  the  same  manner;  you  may 
cither  prepare  each  hi  a  stew-pan  as  a  ragout  or  fricasee,  or 
bake  it  in  a  less  rich  paste,  and  serve  any  sauce  or  ragout  you 
think  proper  in  it. 

Des  petiis  PdtSs  de  Godiveavx. 
Forced-Meat  Petty  Patties. 

Make  a  farce  as  directed  for  Pa/c  rfe  God/retftt.r, only 
chop  it  rather  finer ;  and  a  paste  as  the  Feuilletage,  viz.  rich 
puft'-paste ;  cut  it  to  the  bigness  of  the  patty  moulds,  fill  them 
with  this  farce,  being  first  rubbed  with  butter,  and  cover 
dieni  with  the  same  paste ;  bake  diese  in  a  middling-heated 
oven  about  three  quarters  of  an  hour  ;  when  ready  to  serxe^ 
add  a  little  warm  cullis  with  a  lemon  squeeze. 

Petits  Path  en  Sancisses. 
Petty  Patties,  in  the  Form  of  Sausages. 

Make  a  farce  as  the  preceding,  wrap  it  up  in  puff- 
paste  in  the  form  of  short  thick  sausages,  and  cut  some  of 
the  paste  length-ways;  roll  it  in  the  form  of  a  small  rope  to 
twist  round  it  according  to  fancy,  and  finish  it  as  the  former. 
Iliese  differences  are  proper  upon  a  large  table,  where  two 
dishes  of  the  same  preparation  are  served,  and  shew  the  in- 
genuity of  tlie  workman. 

Petits  PiJtth  a  la  Reifie. 
Queen  Patties.     (From  the  Sauce  so  called.) 

Use  the  sort  of  .paste  as  for  the  two  former,  and  rub  Uie 
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moulds  witb  butter  before  you  put  the  paste  thcFein ;  bake 
them  in  a  pretty  quick  oven  to  make  the  paste  rise  better  :  if 
you  fear  their  taking  too  much  colour,  put  a  sheet  of  paper 
over.  Take  minced  breasts  of  roasted  chickens,  fowls,  or 
turkey,  hare,  partridges,  or  any  thing  else,  and  make  them  re- 
lishing with  cream  or  cuUis,  accordingly  as  you  would  have 
them  white  or  brown,  and  pour  it  in  the  patties  when  you 
are  Just  ready  to  serve.  When  the  farce  is  prepared  with 
cullis,  it  is  commonly  baked  in  the  crust,  and  the  cuUia 
poured  in  after  they  are  baked.  Tliis  last  is  called  Pelits 
Path  au  Jus,  viz.  gravy  or  cullis  :  both  arc  the  essence  of 
meat.  Petits  Path  d  la  Bichainel  are  much  the  same  as 
a  la  Reine ;  they  are  called  after  the  name  of  the  sauces, 
which  only  differ  in  some  very  triHing  alterations.  See  sauce 
a  la  Reifie,  and  BichameL 

Petits  Pdth  au  Pontife. 

From  the  Sauce.     (See  the  Sauce  Articles.) 

Petty  Patties,  with  Pontiff  Sauce. 

Make  a  raised  paste,  and  prepare  a  little  farce  with 
breasts  of  roasted  poultiy,  or  the  remainder  of  sweetbreads, 
chopped  sweet  herbs,  and  proper  seasoning ;  put  this  into 
the  bottom  of  the  patties,  with  fat  livers,  and  sliced  truffles 
upon  it,  a  little  scraped  lard,  and  then  tlie  same  farce  over 
all ;  bake  these  sorts  of  patties  a  pretty  good  while :  when 
done,  make  a  little  hole  at  the  top,  to  pour  in  a  sauce  au 
Pontife. — You  may  make  Petits  Pates  dressi,  viz.  raised  crust, 
with  any  sort  of  meat,  either  minced  or  cut  into  thhi  slices: 
it  is  the  sauce  you  a.dd  to  it  that  gives  the  name. — In  regard  to 
mushrooms,  truffles,  morels,  asparagus,  or  any  kind  of  greens, 
you  may  make  patties  of  them  also  \  but  these  are  called  by 
the  substance,  and  not  the  sauce  you  add  thereto ;  for  it  is 
mostly  either  with  cream- or  cullis,  with  proper  seasoning,  ac- 
cording as  the  quality  of  the  thing  used  may  require. 

I  shall  give  no  further  directions,  but  only  add  the  names 
by  which  patties  are  served,  hoping  the  former  explanation 
sufficient,  without  crowding  more  repetitions  ;  but  as  people 
unacquainted  with  the  names,  are  anxious  to  know  wbether 
any  thing  particular  is  meant,  more  than  has  been  given  al- 
ready, and  to  make  all  familiar  with  bills  of  fare  (as  great 
merit  is  often  put  upon  their  not  being  understood)  they  are 
as  follows: 
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Peiits  Pates  de  ce  que  ton  veut.    Patties  of  nhat  yoo 
please. 

Petits  Pates  it  la  Ckoisy.     Patties  with  sweetbread,  &c. 

Petits  Palis  a  la  Perigord,  Patties  with  a  farce  mixed 
with  truffles. 

Petits  Pates  a  la  Nesse,     With  udders.  Sec.  minced. 

Petits  Piles  a  la  Mincelle.  With  minced-meat  of  any 
kind. 

Petits  Pates  de  Gibier,     Widi  any  sort  of  game. 

Petits  Pates  de  Poisson.    With  any  kind  of  fish. 

Peiits  Pdtes  de  Poisson  aux  Ecrevisses.  With  craw-fidi 
butter,  or  cullis. 

Petits  Pates  de  Poisson  a  la  Cren^.  With  Bechamel  or 
cream  sauce. 

Petits  Pates  d^Oeufs.     Patties  with  eggs- 

PMs  Pates  de  Fois  et  Laitances.    Widi  livers  and  roes. 

Whoever  has  perused  this  book  with  care,  will  know  how 
to  season  each  article  of  which  those  Petits  Pates  are  com- 
posed. 


Des  TOURTES  et  autres  PATISSERIES 
d'ENTREMETS. 

Of  TARTS  and  other  SECOND-COURSE 
PASTRY. 

Fruits  in  Pastry  are  equally  called  Tourtes  as 
those  before-mentioned  with  Meat. 

Tourte  de  Cerises  froides. 

Cold  Cheixy  Tarts. 
Make  a  compote  (viz.  stew)  of  stoned  cherries^  with  half 
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as  lo.ucb  3Vig^  as  for  preserviogy  (pr  they  xnfty  b.e  pi;epfMred 
without  stoning) ;  put  this iQto  finch  pufiT-paste,  and  p^ts  of 

1>a8te  upon  it^  cut  and  laid  according  to  fancy  :  it  requires  no 
onger  tune  to  bake^  than  is  necessary  for  the  paste  to  be  done 
of  a  good  colour. — ^This  and  other  sorts  are  also  done  in 
paste  as  directed  for  Demi-fei/iilletafe;  but  then  the  fruit  is 
put  in  raw,  and  sugar  added  according  to  judgment. — Raise  a 
piroper  border  accoading  to  the  bigness  of  tbe  bakii^-dish, 
and  bake  it  longer  than  the  first  directioQ. — ^Tbis  lasX  is  used 
either  hot  or  odd. 

Tourte  de  Framboises. 
Raspberry  Tart. 

SiMMEB  the  ra^berries  a  moment  in  a  syrup ;  then  let 
them  cool^  and  fii^ish  the  tart  .as  tl^e  first  direction  for 
cherries. 

Tourte  de  Fraises  d  la  Glace. 
Tart  of  Strawberries  and  Ice  Cream. 

Make  an  almond  paste  as  directed  in  page  357;  put  it 
into  a  baking-d^sh,  and  raise  a  border  as  to  ^ny  other  sort  of 
paste ;  it  requires  but  a  short  time  to  bake,  and  very  little 
neat :  just  before  you  are  ready  to  serve,  put  ice  cream  into 
it,  not  very  hard,  and  then  the  strawberries.  This  ice  cream 
is  made  with  a  pint  of  good  cr^am,  and  sugar  sufficient  to 
make  it  pretty  sweet,  a  little  orange-flower  water,  and  two 
yolks  of  eggs ;  put  it  on  th^  fire  till  it  is  ready  to  boil ;  stir  it 
to  mix  the  eggs  veiy  well,  and  when  it  is  cold,^ut  it  into  a 
mould  to  ice,  as  shall  be  explained  in  ice  cream  articles : 
you  may  also  boil  pistachio  nuts  in  this  cream,  and  sift  it  be- 
fore icing. 

Tourte  d'Ahricotn, 
Apricot  y^xt. 

Cut  each  in  two,  and  break  the  stones  to  get  at  the  ker- 
nels ;  if  the  fruit  is  not  ripe  enough,  boil  them  a  little  while 
in  water ;  then  drain  them  very  well,  and  put  them  into  the 
paste,  with  sugar  according  to  judgment,  a  few  bits  of  pre^ 
served  lemon,  and  half  a  kernel  upon  each  piece  ;  cover  it 

Bbb 
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with  the  same  sort  of  paste,  and  strew  a  little  powder  sagBr 
over  it  to  gire  it  a  glaze,  which  it  will  take  in  baking. 

Tourte  de  Franchipane. 
Italian  Tart,  after  Frangipani,  a  proper  Name. 

Mix  three  eggs  with  a  junt  of  cream,  two  or  three  spoons* 
fid  of  floor,  anda  proper  quantitj  of  sugar ;  boil  these  toge- 
ther about  half  an  hour,  stirring  continiuuly ;  then  add  some 
almond  biscuits,  called  macaroni  drops,  bruised  to  powder, 
a  little  lemcm  peel  mioced  very  fine,  a  bit-of  butter,  two 
yolks  of  ^gs,  a  little  of  the  orange  flower  dried  and  pounded, 
or  a  few  drops  of  orange  flower  water :  use  the  best  sort  of 
paste,  viz.  au  Feuilletage,  or  Zephir;  put  the  cream  into  it, 
and  a  few  bars  of  paste  over^  laid  according  to  fancy,  or  cut 
in  flowers ;  sugar  it  over  to  give  a  glaze,  and  serve  coM, 

^  Tourte  d,  la  Mdile. 
Marrow  Tart. 

Take  a  cream  as  the  preceding,  but,  instead  of  butter,  use 
beef  marrow  melted  and  sifted  in  a  sieve,  and  four  whites  of 
eggs  well  frothed ;  put  no  cover  of  any  sort  upon  it,  only  a 
good  high  border  round  the  edge ;  when  it  is  baked,  strew 
some  powder  sugar  over,  and  glaze  it  with  the  salamander. 

Tourte  d'Amandes, 
Almond  Tart. 

It  is  done  as  the  Italian  Franchipane,  putting  a  good 
many  pounded  sweet  almonds  into  the  cream,  and  a  few 
bitter  ones  with  them. 

Tourte  de  Verjus. 
Tart  of  Verjuice  Grapes,  or  any  others. 

Stone  the  grapes,  and  scald  them  a  moment  in  boiling 
water ;  then  drain  them  very  well,  and  simmer  a  little  in  a 
rich  syrup ;  when  this  is  cold,  put  it  into  the  paste  without 
coveruig ;  glaze  die  border  of  die  tart  with  sugar. 
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Tourte  de  Muscat. 
Tart  of  Muscado,  or  sweet  Grapes. 

It  18  done  much  after  the  same  manner  as  the  verjuice,  ex- 
oepting  that  the  sweet  grapes  are  not  scalded,  nor  so  much 
sugar  or  [^rup  put  to  them. 

/  Tourte  de  Pistache, 
Tart  of  iPistachio  Nuts. 

Mix  flour  of  lice  with  three  or  four  yolks  of  e^gs,  orange 
flower  dried  and  chopped,  cream,  and  sugar ;  boil  it  about 
half  an  hour,  stirring  continually ;  then  take  it  ofi^,  and  add  a 
quarter  of  a  pound  of  .pounded  pbtachio  nuts,  and  a  bit  of 
preserved  citron ;  finish  it  as  usual :  if  you  would  have  it 
iced,  make  it  as  directed  for  strawberries,  putting  the  nuts 
upon  the  iced  cream.* 

Tourte  d  la  ChantillL 
Chafitilli^  a  small  Town  near  Paris. 

Put  a  little  orange  flower  water  into  three  pints  of  cream^ 
froth  it  like  whites  of  eges,  and  take  up  the  froth  as  it  is  raised ; 
when  finished,  add  a  litUe  rasped  l^mon  peel,  and  sugar  pow- 
der, at  discretion :  ice  it  a  little,  and  serve  in  an  almond 
cnist. 

Tourte  de  Pommes. 
Apple  Tart. 

Peel  the  apples,  clean  out  the  kernels,  and  boil  them  to 
a  marmalade,  with  a  few  drops  of  water,  a  suflicient  quan-. 
tity  of  sugar,  a  little  cinnamon,  and  a  lemon  squeeze ;  you 
may  also  add  a  bit  of  the  riiM :  when  done,  take  out  the  le- 
mon peel  and  cinnamon ;  use  die  Pdie  de  Feuilletage,  cover 
it  with  the  same,  and  glaze  it  with  sugar. 

*  Althoagh  the  flower  of  the  orange  tree  is  herfs  recommended,  and  in 
several  other  directions,  as  it  is  not  so  commoii  in  Enghmd,  a  few  drop» 
of  the  water  wiU  answer  the  same  end  equally  W^Ut 
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TaiiTte  dt  Ptnres. 
Pear  Tart. 

Peel  tbe  pears,  cut  them  into  quarters,  take  oat  tlie  her^ 
tkdn,  and  if  Aey  are  large,  and  pretty  green,  boO  llMm  lo  half 
in  water,  simmer  them  some  time  in  a  good  rich  flymp,  aad 
bake  them  in  the  tart  made  of  P&te  a  Demi-ftuUktagt.-^ 
See  Paste  Articles. 

Tourte  de  Prunes. 
Plum  Tarts. 

The  large  kinds  used  for  tarts  must  be  split  in  two  :  put 
a  good  quantity  of  sugar,  both  under  and  over  diem,  and  use 
the  same  paste  as  die  last,  with  die  top  crust  the  same,  and 
glaze  it  to  give  it  a  better  look  on  the  table. — ^In  regard  to 
glazing  any  sort  of  tarts,  it  is  no  further  necessary  thao 
agreeable,  as  many  people  like  the  crust  without  its  being 
glazed. 

Tourtes  d'Epinards. 
Spinage  Tarts. 

Scald  the  spinage  in  boiling  water,  and  drain  it  very  wdl 
to  chop ;  then  stew  it  in  butter  and  cream,  with  a  little  salt, 
sugar,  a  few  small  bits  of  dried  comfit  citron,  and  a  few  drops 
of  orange  flower  water ;  use  either  the  finest  puff  paste,  or 
the  second. 

Tourtes  de  Groseilles  vertes. 
Green  Gooseberry  Tarts. 

You  may  either  use  them  whole,  or  make  a  marmalade  of 
them,  with  a  good  syrup :  this  last  is  recommended  as  the 
best  method ;  for  by  this  means  you  can  judge  easily  how 
sweet  they  are,  and  ought  to  be,  to  please ;  for  the  marma- 
lade (if  large),  they  ought  to  be  stoned. 


/ 
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Toinies  de  Chocolate  et  Tourtes  de  Caffi. 
Chocolate  and  CoflFee  Tartsw 

Mix  a  little  flour  and  creaniy  with  a  proportionable  quan* 
tity  of  chocolate^  a  bit  of  sugar,  and  diree  eggs ;  boil  it  about 
half  an  hour^  stirring  continually^  for  fear  it  should  catch  at 
bottom ;  put  it  into  the  paste,  and  whites  of  eggs  beat  up 
and  frothed  upon  it;  gla^  it  with  sugar. 

That  of  Coffee  is  done  after  the  same  manner,  boiling  one 
er  two  dishes  of  good  clear  coffee,  with  the  cream,  instead  of 
the  chocolate ;  finish  it  after  the  usual  manner,  without  top 
crust. 

Toiirte  d  la  Paysanne. 
Tarts  the  common,  or  Country  Fashion, 

Take  a  fresh  cream  cheese,  made  the  preceding  day,  or 
«nly  made  five  or  six  hours  before ;  mix  ^  bit  of  butter  and 
a  few  eggs  with  a  little  salt ;  make  the  paste  pretty  thick,  and 
the  top  the  same ;  bake  it^  without  glazing  the  top  crust  or 
border. 

Tourte  de  Trufes^  d  la  Glace. 
Truffle  Tart,  Iced. » 

Soak  a  few  truiBes  in  warm  water;  then  clean  them  very 
well  widi  a'  brush,  and  boil  them  in  a  pint  of  cream,  and  a 
quarter  of  a  pound  of  sugar,  till  the  cream  is  reduced  to 
half;  take  out  the  truffles,  to  pound  Tety  fine,  then  mix 
them  with  the  ci*eam ;  ice  it,  and  serve  with  almond  paste 
crust. 

Tourte  d' Entremets  de  ce  que  Von  veut. 

Second-Course  Pastry  of  any  Kind  of  Fruits 
or  Jelly. 

These  Tourtes  may  be  made  with  any  kind  of  preserved 
fruit  diat  have  been  before  at  table,  or  such  as  lose  their  co<^ 
lour  .or  goodness.  Observe  to  cover  all  preserved  fruit  with 
paste  cut  in  flowers,  or  any  other  shape,  as  it  hinders  it  from 
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turning  black  m  the  oven;  yet  for  those  m^de  with  fresh   or 
raw  fruit  it  is  no(  necessary,  unless  by  choice. 

Tourtes  made  of  jelly .  Bake  the  crust  first,  and  let  it  cool  ; 
then  put  tlie  jelly  upon  it;  if  of  different  soils  it  will  look  Uie 
better,  as  done  in  C  roquante, 

Pelites  Jalousis. 

(From  a  blind  Window  or  Grate,  where  clois* 
tered  Nuns  or  Spanish  Wives  are  spokea 
to,  &c.) 

Roll  the  paste  pretty  diick,  and  cut  it  in  small  square 
pieces ;  make  three  or  four  holes,  or  rather  siakingSy  and  rub 
them  over  with  yolks  of  tggs^  or  glaze  them  with  sugar; 
when  done,  fill  each  hole  with  different  kinds  of  sweetmeats  or 
jelly. — Observe  that  those  little  Patisseries  are  to  be  done 
with  the  best  pufi^  paste. 

Tartelettes  d  la  Crime. 
Custard  in  Paste. 

Make  a  cream  as  directed  for  the  Franchifane;  let  it 
cooly  and  prepare  the  paste  in  moulds,  as  for  Fetit  Pdtes; 
put  spme  of  this  cream  into  it,  witli  a  few  bits  of  paste 
cross-ways  at  top;  bake  about  half  an  hour^  and  glaze  with 
sugar.  ^ 

Tartelette  i  la  bonne;  this  it  done  in  PHit  PcUS-Pans,  as 
the  former;  bake  die  paste,  then  fill  it  with  sweetmeats,  or 
preserved  fruits  of  any  kind,  or  a  cold  marmalade,  well  pre^ 
pared. 

TaHelettes  de  Massepains. 
Tartlets  of  Sugar  Paste. 

Turn' some  almond  paste  in  diff«Tent  shapes  aud  sizes; 
bake  it  a  moment  in  a  very  slow  oven,  and  when  it  is  cold, 
fill  each  with  whai.sorts  of  jelly  or  sweet-meats  3'ou  think  pro- 
per.— You  may  also  fill  this  paste  with  the  same  sort  of  cream, 
as  directed  for  the  tourte  a  la  ChantiUi;  tlieu  they  are  called  by 
^at  name. — All  Tartelettes,  viz.  small  tarts^  may  be  made 
with  any  sort  of  creams,  as  directed  for  tarts ;  die  difference 
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is  only. for  tbe  sake  of  variety  on  the  table :  also  all  creams,  as 
directed  here,  without  fruits,  as  coffee,  chocolate,  &c.  may  be 
served  upon  a  dish  singly,  or  with  only  a  low  paste  border 
round,  which  gives  them  a  better  look  on  the  table. 

Ris9olles  d^  Entremets  de  ce  que  Von  veut. 
Fritui-es,  for  Second  Course,  of  any  Kind. 

Roll  some  of  the  second  best  paste,  Demi-feuilletagefVerf 
tliin ;  put  into  it  what  cream,  or  sweetmeat  or  marmalade  you 
think  proper ;  roll  them  up  to  what  form  you  please,  and  id 
different  shapes,  and  fry  them  in  very  hot  friturc ;  glaze  them 
with  a  little  sugar  powder,  and  a  salamander. 

Souffiets. 
Raised  PufF  Cakes. 

Make  the  richest  puff  paste ;  roll  it  pretty  thick  mto  four 
or  five  pieces,  or  more,  all  of  the  same  bigness;  lay  one  piece 
in  a  baking-dish:  upon  it  some  good  prepared  cream,  or  sweet- 
meat, then  another  piece  of  paste,  then  some  more  cream,  or 
marmalade,  and  so  on,  as  many  as  you  please ;  the  paste  to  be 
the  last,  in  which  make  a  little  hole,  which  you  fill  with  sweet- 
meat, or  jelly,  when  it  is  well  baked  :  this  must  be  done  in  a 
pretty  hot  oven,  to  raise  the  paste  properly  :  it  is  done  also,  by 
baking  the  paste  first  upon  a  baking-plate,  and  bidding  the 
cream,  jelly,  or  sweet-meat,  when  it  is  cold,  and  tinishing  after 
the  same  form. 

Croqiiantes  d  la  d*Estr6e$  ;    either  from  that 
Nobleman's  Name,  or  the  Inventor's. 

Use  the  best  puff  paste  ;  roll  it  pretty  thin,  and  cut  it  into 
different  shapes,  as  fancy  leads ;  bake  it,  aud  dress  each  piece 
upon  a  dish  in  a  handsome  manner ;  rub  them  with  a  little  ca- 
ramel to  make  them  stick  as  you  place  them  ;  then  put  some 
currant  jelly  all  over  the  top,  and  make  what  flower  or  design 
you  please,  with  nonpareil  of  different  colours,  round  it.* 

«  *  The  Nonpareil  is  a  smaJl  sugar  seed,  which  is  sold  at  tbe  Confec- 
tioners ;  it  serves  to  garnish  frames  for  denserts,  9fid  any  sort  of  Pastry, 
being  first  rubbed  over  ^ith  whites  of  eggs  to  make  it  stick :  iotemtiz 
tbe  colour  according  to  ingenuity. 
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Croquante  en  Caramel^ 
Burnt  Sugar  Croquant. 

If  you  have  no  mould  for  the  purpose^  take  a  round  steir- 
pau^  according  to  the  bigness  you  desire  the  croauante  to  be^ 
rub  the  outside  with  butter  or  oil ;  warm  it  a  little  in  the  in* 
side,  then  rub  it  very  clean ;  when  it  is  coM,  rub  it  again  all 
over  widi  a  little  butfer  or  oil,  and  keep  it  in  a  cool  place. 
Boil  a  pound  of  sugar^  with  two  spoonsful  of  water,  on  a 
smart  fire ;  skim  it  well,  but  do  not  stir  it  tilt  it  begins  to 
rope,  which  you  will  find  by  drawing  it  up  with  a  knife,  fork^ 
or  skewer :  if  it  ropes  as  it  cools,  drop  it  directly  on  the  pre- 
pared pan,  according  to  your  fancy,  taking  care  that  it 
be  not  too  heavy  and  thick,  for  it  ought  to  be  clear  and 
transparent:  when  it  is  cold,  put  the  pan  for  a  minute 
over  an  ashes  fire ;  watch  the  moment  that  the  oil  or 
butter  is  warm,  to  take  it  otF,  with  both  hands,  from  the 
lower  part. — Observe,  that  the  diah  you  intend  to  serve  it 
upon  be  ready  prepared,  and  put  it  upon  it  directly,  for  it  is 
a  great  chance  but  you  break  it,  if  you  handle  it  more  than 
ouce ;  SMod  the  same  attention  must  be  p^d  to  all  croquantes, 
either  of  sugar  or  paste. —  Croquantes  made  a  day  or  two 
before  using,  must4ie  kept  in  a  warm  place,  otherwise  they 
will  tumble  to  pieces. 

Croquante  de  Fate  d'Amandes. 
Croquant  of  Almond  Paste, 

Prepare  the  pan  upon  which  you  propose  to  make  it  as 
the  former ;  make  the  paste  pretty  supple,  and  easy  for 
handling ;  roU  it  pretty  thin,  cut  it  into  flowers  or  birds,  and 
so  on,  as  you  please,  and  place  it  accordingly :  you  must 
observe,  tliat  the  pieces  stick  to  one  another  by  ropes  and 
twists,  or  otherwise.  Put  it  a  moment  in  a  very  moderate 
oven,  or  it  will  do  at  a  good  distance  from  the  fire,  turning  k 
round  several  times ;  tiien  take  it  off  as  the  former,  and  if  any 
part  sticks  to  the  pan,  or  breaks,  ioiu  it  with  sugar  carameled* 
Vou  may  servejt  in  its  natural  colour,  or  glaze  it  with  a  whita 
frothed  glaze,  made  of  fine  sifted  sugar,  beat  up  with  whites 
of  eggs,  and  a  little  lemon  juice ;  beat  it  up  with  a  wooden 
spoon  in  an  eartheit  or  cliina  vessel,  until  it  is  very  white,  and 
use  a  light  brush  or  feathers  to  spread  it  about  the  Cfoqurat; 
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then  you  may  also  garnish  it  with  nonpareils  :  make  the  bot- 
tom of  the  same  paste,  or  any  other  sort ;  lay  cross-bar  divi- 
sions, according  to  fancy,  to  intermix  sweetmeats,  jelly,  pre- 
served fruits,  &.C.  8cc. 

N(euds  d'Epees. 
Sword  Knots. 

Make  a  second-best  paste,  viz.Demi-feuilletage,  and  roll  it 
very  thin ;  cut  it  into  thongs  like  ribbons,  some  with  a  knife, 
and  some  with  a  dented  paste-cutter,  to  make  the  scollop  ; 
fold  them  like  a  sword-knot,  baste  the  paste  with  eggs,  where 
it  should  join  together,  bake  them  on  a  baking-^fate,  and 
when  ready  to  serve,  garnish  with  currant  jelly,  apricot  mar- 
malade, frothed  cream,  or  any  thing  else. 

Massepains  de  Fleurs. 
Sugar  or  Almond  Paste,  cut  in  Flowers. 

Cut  almond  paste  in  flowers,  or  in  any  form,  according 
to  taste  and  invention ;  bake  them  a  moment  in  a  slow  oven. 
This  paste  will  keep  good  from  one  week  to  another,  if  put 
in  a  warm  or  very  dry  place  :  when  you  want  to  use  it,  place 
different  sorts  of  jelly  or  marmalade  upon  it. 

Paniers  de  Vendange. 

Small  Baskets ;  they  are  called  de  Vendange^ 
after  the  Baskets  used  to  gather  the  Grapes. 
VendangeVj  signifying  to  gather  in  the  Vin- 
tage. 

Make  baskets  upon  proper  moulds,  prepared  as  directed 
fat  eroquantes  ;  it  is  recommended  to  be  done  with  almond 
paste,  as  being  the  most  delicate ;  but  may  be  naade  with  all 
^o/tts  of  firm  paste,  for  the  almond  paste  is  extremely  short, 
and  consequently  apt  to  break ;  cut  the  paste  into  long  nar- 
row tape,  and  make  it  either  flat  or  twisted:  after  the  bas- 
kets are  done,  join  the  handles  with  sugar  caramel ;  giv<e  them 
what  colour  you  please  with  a  pencil,  and  the  different  co- 
lours used  in  cookery,  and  place  what  fruits  or  sweetmeats 
yoir  please  in  them. 

c  c  c 
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Petites  Rosetes. 
Small  Knots. 

These  are  done  after  the  same  manner  as  the  sword- 
knots,  only  that  they  are  smalle^  as  a  tartlet  is  to  atari; 
and  are  garnished  with  different  sorts  of  jelly  or  aiarmalade, 

&c.  &c. 

Petites  Corbeilles  de  Massepains  it  la  Glace^ 

Small  Buckets  of  Sugar  Paste,  with  Ice 
Cream. 

Make  small  buckets  of  this  paste  in  small  aKmldsy  Kke 
petits  patties;  and  make  baskets  of  common  paste,  large 
enough  to  put  the  buckets  therein ;  join  the  ears  and  handles 
with  caramel  sugar  after  they  are  baked;  make  covers  for 
the  buckets  of  the  same  paste ;  fill  them  with  iced  cream  of 
any  sort,  cover  them,  and  serve  them  in  the  baskets.  You 
may  ft>rni  this  paste  to  what  shape  you  please,  and  colour  it 
according  to  what  you  propose  to  represent;  one's  own 
imagination  in  this  is  the  best  rule ;  it  may  be  made  in  the 
form  of  fruits,  snuff-boxes,  or  any  thing  else;  and  may  be 
served  for  second-course  dishes  in  its  natural  colour,  or  for  a 
dessert,  if  painted.  These  small  dishes,  although  of  no  con- 
sequence of  themselves,  shew  the  ingenuity  and  delight  the 
workman  takes  in  his  business,  as  those  things  require  a  good 
deal  of  time  and  care. 

Gateaua:  d  la  Madeleine. 
Common  small  Cakes. 

To  a  pound  of  flour,  put  a  pound  of  butter,  eight  eg^ 
[>lks  and  whites,  three  qu 
a  ^lass  of  water,  a  little 


yolks  and  whites,  three  quarters  of  a  pound  of  sugar  powdoi 
Je  lemon-peel  chopped  very  fine,  aad 


dried  orange-flowers;  work  the  paste  wefl  together,  then  cut 
it  into  pieces  of  what  bi|;ttes6  you  please ;  bake  them,  and 
glaze  them  with  sugar. 
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Gateaux  d  la  Neige. 
Whipt  Cream,  like  Snow. 

Makk  small  cakes  in  the  form  of  patties,  with  a  good 
paste ;  when  they  are  baked,  take  off  ihe  top,  and  take  out 
as  much  of  the  inside  as  you  can,  without  breaking;  fill 
diem  with  good  whipt  cream,  and  then  put  the  covers  on 
again. 

Gateau  de  Niauffles. 
The  Place  most  in  repute  for  this  Sort. 

Make  a  good  puff-paste,  roll  it  pret^  thick,  and  cut  it 
into  lozenges,  about  the  bigness  of  the  palm  of  your  hand ; 
brush  it  over  with  yolks  of  eg^s  beat  up,  and  strew  macaroni 
drops  powder  over  them,  with  a  little  powder  of  orange- 
flowers,  and  lemon-peel  chopped  very  fine;  stick  bits  of 
scalded  sweet  almonds  in  the  paste,  pointed  upwards ;  cover 
them  with  paper  in  the  oven,  to  keep  them  of  a  palidi 
colour. 

Gateau  de  Bourneville. 

The  Name  of  a  Place,  for  the  same  Reason 
as  before. 

Work  about  half  a  pound  of  flour,  with  five  or  six  eggs 
whole,  some  fine  chopped  lemon-peel,  a  few  drops  of  orange- 
flower  water,  a  spoonful  of  plain  water,  and  a  little  salt ;  then 
let  it  rest  about  an  hour :  you  will  put  about  as  much  butter 
as  paste,*  and  work  it  afterwards  well  together;  bake  it  in  a 
mould  or  hoop,  and  gainish  as  you  think  proper,  with  sugar, 
or  nonpareils,  or  colours. 

Biscuit  de  Turin^  ou  Gateau  de  Savoy. 
Savoy  Cake. 

Take  an  equal  weight  of  eggs  and  sugar;  separate  the 
yoUcA  and  whites;  put  the  sugar  to  the  yolks,  widi  some  lemon 
peel  finely  chopped,  powder  of  oranse-flow^rs,  or  a  spoonful 
of  the  water ;  beat  up  these  very  weU  together ;  and  also  the 
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whites,  which  you  mix  with  the  yolks,  stirriog  coDtiniiaIIy» 
and  half  as  much  weight  of  flour  as  you  used  of  eggs ;  pour 
it  into  the  vessel  you  intend  to  bake  it  in,  being  first  well 
rubbed  with  butter,  and  bake  it  in  a  soaking  oven  about  an 
kour  and  a  half:  if  it  is  of  a  good  colour,  you  may  dene  it 
wittiout  gambhing ;  and  if  not,  as  it  may  be  too  brown,  or 
too  pale,  glaze  it  with  a  white  sugar  glaze,  as  directed  in 
almond  paste  croquante,  or  with  any  other  colours^  as  di- 
rected in  the  last. 

Bonnet  de  Turquie  d  la  Glace. 
Turk's  Cap,  with  Ice  Cream- 

Make  a  clear  paste,  or  batter,  as  the  former;  and  butter 
the  mould,  so  called,  in  which  it  is  to  be  baked ;  when  it  is 
cold,  cut  off  the  top  gently,  and  a  good  deal  of  the  innde; 
which  dry  in  the  oven,  till  it  can  be  reduced  to  powder  or 
crumbs :  boil  a  pint  of  cream  and  sugar  according  to  judg- 
ment; reduce  it  to  half,  and  add  the  crumbs  to  it:  mix  it 
well,  to  ice  it  to  a  certain  degree,  that  yon  may  put  it  in  the 
cap,  and  cover  it  over  with  the  top  to  hide  the  cream:  you 
may  masquerade  tlie  outside  as  you  think  proper,  or  serve  it 
plain,  if  of  a  good  colour, 

Bo7m€t  de  Turquie  en  Surprise. 
Sham  Turk^s  Cap. 

Rub  the  cap  mould  with  butter  as  the  former,  and  bake  a 
pretty  thick  almond  paste  in  it ;  be  careful  how  you  take  it 
out :  garnish  the  outside  between  the  ribs  with  jelly  of  difie- 
rent  colours,  and  the  same  sort  of  paste  at  bottom^  with  dif- 
ferent preserved  fruits. 

Gateau  en  Turbati. 

This  is  the  same  composition  as  tlie  first  turk's  cap,  only 
baked  in  small  moulds,  ribbed  or  twisted  in  the  same  manner 
as  the  large  ones,  and  served  in  their  natural  colour. 

Bonnet  aux  Pistaches;  the  same,  only  adding  what  quan- 
tities of  pounded  pistachio  nuts  you  think  proper,  when  you 
are  mixing  the  other  ingredients. 
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Biscotins. 
Small  Biscuits. 

Make  a  paste  mih  a  quarter  of  a  pound  of  flour^  thi-ee 
spoonsful  of  fine  sugar  powder,  and  as  much  sweetmeat  mar- 
malade; add  whites  of  eggs,  to  work  it  pretty  soft;  and 
with  this  paste  form  small  biscuits,  to  what  size  and  shape 
you  please. 

Gateau  en  Feuillage. 

FeuiUage^  a  rich  PufF-paste,  that  scales  oflf  in 

small  Leaves. 

« 

This  is  the  finest  paste  cut  in  lozenges,  or  any  other  fonn^ 
baked  singly,  then  served,  five  or  six  pieces  one  upon  another, 
in  the  form  of  a  sugar-loaf,  with  a  sugar  glaze. 

Gateau  d  la  Polonaise. 
Polish  Cake. 

Mix  a  handful  of  flour  with  a  pmt  of  good  cream,  half  a 
pound  of  beef  suet,  melted  and  sifted,  a  quarter  of  a  pound 
of  sugar-powder,  half  a  pound  of  raisins  stoned  and  chopped, 
dried  flowers  of  orange,  a  glass  of  brandy,  a  little  coriander 
and  salt ;  bake  it  as  3l  other  cakes,  about  an  hour,  and  glaze 
orgamidiit. 

Gateau  au  Sultan. 
Turkish  Cake. 

This  is  the  same  preparation  as  the  Pate  i  la  Royale,  only 
mixing  lemon-peel  finely  chopped,  and  dried  orange-flowers ; 
when  the  cake  is  ready  for  the  oven,  strew  the  top  with  pis- 
tachio nuts,  mixed  wim  sugar  and  whites  of  eggs. 

Gateau  d'Amandes. 
Almond  Cake. 

Take  half  a  pound  of  flour,  half  a  pound  of  pounded 
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sweet  almondfly  and  five  or  fix  bitter  ones,  half  a  poimd  of 
augar,  and  six  egffl,  work  all  well  togetl^r;  form  it  into  a 
cake,  and  bake  it  on  a  sheet  of  paper,  well  buttered  ;  when 
cold,  glaze  it  with  a  white  sugar  glaze. 

jinother  method  for  the  same  sort  of  cakes. — Bake  it  in  a 
mould  or  baking-4ioop ;  bruise  a  pound  of  sweet  almonds 
▼ery  fine,  and  one  dozen  of  bitter  ditto,  adding  a  little  whites 
of  eggs,  to  hinder  them  from  turning  to  oil ;  then  put  to  it 
half  a  pound  of  fine  sugar  powder  by  degrees,  two  whole 
^gs,  and  lemon-peel,  finely  chopped  or  rasped ;  when  this  is 
properly  mixed,  add  eight  eggs,  the  yolks  and  whites  first 
beat  up  separately ;  stir  it,  and  mix  it  all  properly ;  pour  it 
into  the  mould,  to  bake  about  an  hour :  serve  it  in  its  natural 
colour. 

Gateau  a  la  Bechamel. 
Bechamel  Cake. 

Boil  a  pint  of  cream  with  a  few  pounded  sweet  almonds, 
and  a  little  coriander-seed;  then  sift  it;  use  it  to  about  a 
pound  of  flour,  three  eggs,  and  about  as  much  butter  as  will 
make  it  into  a  paste ;  finish  it  like  all  other  paste,  and  make 
cakes  with  it,  to  what  shape  and  bigness  you  please. 

Gateau  de  Cornpiegne. 

So  called  after  the  Place,  as  Banbury  Cakes, 

&c. 

Make  a  mould  with  strong  paper,  in  the  form  of  a  muff; 
butter  the  inside  well,  and  fill  it  ^nith  a  paste,  as  directed  for 
Pate  a  Brioche^  wherein  you  mix  a  little  rasped  lemon-peel : 
when  baked,  take  off  the  paper,  rub  it  all  over  with  melted 
sugar,  or  whites  of  eggs,  and  garnish  it  with  nonpareils. 

Gateau  au  Ris. 
Rice  Cake. 

Take  what  quantity  of  rice  you  think  proper;  boil  it  in 
good  broth  and  some  hog's  lard ;  when  it  is  cold,  mix  it  with 
as  much  flour  as  rice,  a  good  deal  of  butter,  some  eggs,  and 
salt;  make  a  good  puff-paste  of  it,  and  foim  it  mto  hot 
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cakes  of  what  shape  and  bigness  you  please ;  rub  them  over 
with  eggs,  before  bakings  to  give  them  a  good  colour. 

Gateaux  de  Pistaches. 
Pistachio  Cakes. 

These  are  done  after  the  same  manner  as  the  aimonl 
cakes  ^  only  using  pistachio  nuts  instead  of  almonds. 

Gateaux  de  Verjv^s. 
Cakes  of  preserved  Verjuice  Grapes. 

Use  such  moulds  as  you  'do  for  petits  p&t6s,  with  the 
second-beat  puff-paste;  fill  them  with  preserved  verjuice 
grapes^  or  luiy  other^  cover  them  with  the  same  paste,  and 
solder  them,  by  wetting  the  borders  with  water,  and  pinchinr 
them  all  round.  You  may  make  these  sorts  of  cakes  with  aU 
kinds  of  preserved  fruits;  glaze  them  with  sugar,  or  serve  in 
their  natural  colour. 

Gateaux  d  la  Dauphin. 
Dolphin  Cakes. 

Use  the  same  sort  of  paste  as  directed  by  the  name  of 
Pate  Royah ;  the  form  gives  them  the  name,  being  twisted 
in  the  shape  of  the  fish  called  a  Dolphin. 

Ramequifis. 
Cheese-Cakes. 

Take  good  Parmesan  cheese,  or  Gruyere,  viz.  Swiss 
cheese;  (you  m^y  also  mix  Cheshire  with  it;)  melt 'it  in  a 
stew-pan,  with  a  bit  of  butter,  and  one  or  two  spoonsful 
of  water;  then  add  as  much  fiour  as  will  make  it  pretty 
thick,  and  quit  the  sides  of  the  pan ;  put  it  into  another  pan, 
and  add  eggs  to  it,  one  by  one,  mixing  well  with  a  wooden 
spoon,  unm  it  becomes  pretty  lieht  and  clear ;  add  one  or 
two  ^pounded  anchovies,,  and  a  htUe  pepper;  bake  the  cakes 
singly,  upon  a  baking-plate,  or  m  paper  cases,  of  what  shape 
you  please ;  they  require  but  a  short  tinie,  and  a  soft  oven; 
and  must  be  served  quite  hot. 
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Ramequins  (Vole-au-Vent.) 
Light  Cheese-Cakes,  to  fly  with  the  Wind. 

Make  the  paste  as  the  former;  but  only  put  b  the  yolks 
of  ^gSy  and  beat  up  the  whites  alone;  which,  when  properly 
frothed,  add  to  the  paste,  and  mix  it  all  together  very  well : 
use  the  finest  puff-paste  rolled  very  thin^  wrap  a  little  of  the 
ramequin  preparation  therein,  and  pinch  them  round ;  bake 
them  about  a  quarter  of  an  hour,  ana  serve  quite  hot. 

Ramequins  d  la  Toulouse. 
Toulouse  Cheese-Cakes,  (a  Town  in  France.) 

This  is  the  same  preparation  as  the  fonner ;  only  baked 
upon  toasted  bread,  or  without  toastbg,  cut  mto  what  shape 
you  please. 

Timbales. 

Moulds  so  called,  from  being  in  the  Shape  of 
a  Kettle  Drum. 

It  is  only  the  form  which  makes  the  difference  between 
these  and  the  Gattaux  au  FerjuSf  just  mentioned ;  as  they 
are  filled  with  preserved  fruit  or  sweetmeat,  after  they  are 
baked,  covered  over,  and  glazed  with  sugar  glaze. 

Petits  Choux. 
A  small  Sort  of  Choudee. 

Use  the  paste  as  directed  in  Pate  RoyaUy  with  a  little 
rasped  lemon-peel,  orange-flowers,  and  a  few  macaroni  drops 
bruised ;  drop  it  with  a  spoon  upon  a  baking-plate  in  small 
quantities;  strew  a  little  sugar-powder  over  them,  and  bake 
iu  a  soft  oven. 

Biscuit  flU  Clinquatit. 
Beautified  with  Tinsel.    Tinsel  Cake. 

Use  the  same  preparations  as  directed  for  Biscuit  dt 
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Turin,  page  387 ;  make  three  or  four  large  paper-cases,  a 
sheet  to  each;  rub  them  well  with  butter,  pour  the  above 
composition  therein,  and  bake  in  a  soft  oven ;  take  the  cakes 
out  of  the  papers,  while  hot,  and  cut  one  to  the  largeness  of 
the  bottom  of  the  dish  you  intend  for  table;  the  rest  must  be 
cut  less  and  less,  to  finish  in  the  form  of  a  sugar-loaf,  and 
hollow  in  the  middle ;  solder  each  piece  with  sugar  caramel ; 
and  when  it  is  finished,  pour  some  caramel  sugar  round  it,  as 
if  tied  with  packthread :  you  will  find  how  to  prepare  the 
sugar  in  page  384^  under  the  direction  of  Croquante  au  Co 
rameL 

Talmouses. 

Cheese-Cakes  of  a  different  kind  from 
Ramequin. 

Boil  a  bit  of  butter  in  a  little  water  and  salt ;  thicken 
with  as  much  flour  as  it  will  take,  stirring  it  on  the  fire  con- 
stantly until  it  become  ^uite  a  paste ;  then  mix  the  eggs  with 
it,  one  by  one,  to  make  it  almost  as  liquid  as  a  thick  batter ; 
and  mix  also  some  good  cream  cheese  thel^in ;  bake  it  in 

Sod  pu£f-paste,  coloured  with  yolks  of  eggs,  and  serve  either 
t  or  cold. 

Talmouses  de  SavU  Denis. 

St.  Denis  is  the  name  of  a  place  famous  for 
these  Cakes. 

Mix  a  spoonful  of  flour  with  a  fresh  cream  cheese  well 
diained,  commonly  called  curds,  a  little  salt,  a  proper  quan- 
tity of  eggs,  and  finish  as  the  former. 

Flancs. 
A  large  Custard. 

Cut  a  bit  of  good  paste  pretty  thick,  to  the  size  of  the 
dish  you  intend  for  table,  and  a  pretty  border  round  it  about 
an  inch  high  or  more ;  or  if  for  a  small  custard,  in  proportion ; 
fill  it  to  about  half  witli  the  same  composition  as  the  last 
cheese-cakes ;  you  may  also  fill  it  with  cream  first  boiled 
with  sugar,  cinnamon,,  and  coriander-seed,  and  then  strained ; 

Ddd 
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beat  a  few  yolks  of  ^gs,  add  them  thereto^,  and  bake  in  Ae 
I  the  d^ese-cakes. 


Darioles. 
Moulds  so  calkd. 

Make  tke  paste  pretty  thin;  rub  the  moulds  with  butter, 
and  prepare  then  »  petits  pat^;  when  the  paste  is  half 
baked,  drop  a  ^>oonful  of  the  before-mentioned  preparatiosL 
therein.  Or  prepare  it  after  this  manner :  beat  up  a  little 
flour  with  three  or  four  eggs,  a  little  salt,  milk,  and  sugar;  it 
must  be  about  the  consistence  of  a  thick  batter:  the  same 
may  be  done  in  raised  paste  without  moulds,  and  then  they 
are  called  Darioles  i  PatL 

FemllatUhie. 
Cream  Cakes. 

These  are  made  to  any  size  all  after  the  sa»e  manner; 
use  the  Pale  de  Feuilletage  for  them,  wUdi  you  put  into 
a  mould  or  pan  of  what  oigness  is  most  convenient,  or  a 
good  raised  crust  without  a  mould;  put  into  it  whatever 
creftm  you  think  proper ;  cover  it  like  a  pie,  and  garnish  it 
according  to  fancy. 

Echaudis  au  Sel. 
Dumpling  Paste. 

Make  a  paste  with  flour,  milk,  sah,  and  yeast;  let  it 
rest  some  time  in  a  warm  place  to  ferment ;  then  cut  the 
paste  into  bits  of  what  bigness  you  thitik  proper,  and  boil 
them  a  good  while;  let  them  cool;  then  cut  each  into  two, 
and  soak  them  in  milk,  sugar,  and  lemon-peel,  about  an  hour, 
and  drain  and  flour  them  to  fry.  Or  you  may  dip  them  in 
oil  or  melted  butter  to  broil,  basting  with  the  same  as  they 

were  dipped  in. Brioehes  made  with  the  paste  under  diat 

denomination,  may  be  dressed  after  the  same  manner. 


% 
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Pidts  d' Amour. 
From  Moulds  to  cut  Paste  so  called. 

Tins  18  a  diminimve  of  the  timel  bbcuit.  as  these  moulds 
are  cewwaooly  made  five  or  six,  each  less  ttian  the  other^  to 
imish  by  the  smallest;  they  are  made  with  the  best  puff- 
paste^jand  baked  sit^ly,  served  one  upon  another,  vfi&k  or 
without  jelly  betwixt.  The  moulds  ape  to  be  ha4  by  that 
name  at  all  braziers  and  tin  shops  in  London. 

Gobelets  d  la  Moelle. 
Marrow  Tumblers. 

Make  a  cream  as  directed  for  Tourte  i  la  Moelle,  page 
578,  rub  the  moulds  with  butter,  (they  ou^t  to  be  plain, 
and  about  an  inch  and  a  half  deep,  but  may  be  done  with 
others)  put  about  a  good  spoonful  of  the  cream  in  each,  and 
bake  in  the  oven ;  you  may  serve  them  plain,  or  garnished 
with  nonpareils. 

Diff6rent$  Efdrtmets  de  Biscuits. 

Different  Second  or  Last  Course  Dishes  of 
Biscuit-paste. 

With  the  composition  of  the  Biscuii  de  Turin,  (see  page 
387)  you  may  make  what  kind  of  small  pastry  you  please;  it 
is  the  form  and  moulds  which  give  the  name ;  some  are  glazed 
with  sugar,  some  masqueraded  with  colours  or  nonpareils, 
and  baked  of  a  fine  colour,  and  are  mostly  served  without 
any  alterations. 

Genoises. 
Olive  Fritures. 

Make  a  thin  puff-paste,  cut  it  into  small  bits,  and  m  each 
put  a  little  prepared  cream,  (as  under  the  direction  of  Frau" 
chipane  boiled)  and  a  few  pistachio-nuts  bruised,  and  mixed 
therein  f  wet  the  borders  with  water  or  yolks  of  eggs  to  pinch 
them  close,  and  fry  of  a  good  colour.  You  may  also  glaEe 
them  brown  or  white.  These  are  also  done  with  apples, 
marmalade,  or  any  other,  eithef  baked  or  fried. 
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Canellons. 
In  the  form  of  a  Cane  or  small  Gun, 

Make  a  pretty  hard  dried  paste,  with  a  little  melted 
butter,  a  spoonful  or  two  of  water,  some  rasped  lemon-peel,  - 
one  egg,  about  a  quarter  of  a  pound  of  flour,  and  half  as 
much  sugar ;  roll  it  very  thin ;  make  a  little  cane  of  card- 
paper,  butter  it  well  on  the  outside,  and  wrap  it  in  some  of 
the  paste  cut  for  that  purpose ;  bake  it  a  few  minutes ;  then 
*  take  the  paper  or  cane  out,  and  fill  the  paste  with  currant 
jelly,  or  any  other. 


Des  ENTREMETS  de  CREME,  LE^ 
GUMESy  et  mtres,  en  GRAS  et  en  MAI- 
GRE. 

Of  LAST^COURSE  DISHES,  of  CREAMS, 
GARDENINGS,  and  others,  GRAS  or 
MEAGRE. 

Crime  LSg^re, 
Light  Cream. 

Boil  a  pint  of  cream  until  it  is  reduced  to  half,  with  a 
quarter  of  a  pound  of  sugar;  then  take  it  off  the  fire,  put  a 
few  bruised  macaroni-drops  into  it,  lemon-peel  finely  chop- 
ped, and  six  whites  of  eggs  well  beat  up ;  put  the  table-dish 
on  an  ashes-fire,  pour  the  cream  into  it,  and  cover  it  with  a 
brazing-pan  cover,  with  a  little  fire  upon  it :  if  it  does  not 
take  colour  enough  in  this  manner,  colour  it  with  a  sala- 
mander ;  it  ought  to  be  a  fine  brown,  not  too  much  done,  but 
to  shake  like  a  jelly ;  and  must  be  served  hot. 

Crime  au  Chapekt. 
From  the  Border  made  in  the  form  of  Beads. 

Boil  a  pint  of  cream  to  reduce  it  to  half,  with  lemon- 
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peely  cinnamony  coriander-seed,  sugar,  and  the  skin  of  a  fowl's 
gizzard  chopped;  strain  it  in  a  stamine:  prepare  a  border 
for  the  dish,  with  some  pounded  chocolate,  a  spoonful  of 
gum-dragon  melted  thick,  and  sifted  through  a  cloth:  put 
fine  sugar  to  it  until  becomes  a  hard  paste,  roll  bits  of  it  into 
beads,  put  them  to  dry,  and  garnish  the  dish  round  with  them. 
The  cream  must  be  finished  as  the  former,  only  left  white ; 
the  beads  are  joined  together  with  caramelled  sugar  in  the 
form  of  crosses,  or  any  other,  and  made  to  stand  up  round 
the  cream. 

Crime  en  Quadrille. 
Four  Squares,  or  Partitions  of  four  Colours* 

Make  a  bit  of  hard  paste  with  flour,  one  yolk  of  an  egg, 
and  half  of  the  white ;  make  a  border  with  part  of  it,  and 
four  partitions  in  the  dish  of  what  shape  you  please ;  rub  the 
bottom  with  yolks  of  eggs  to  make  the  paste  stick,  and  bake 
it  aaioment:  boil  a  pint  of  cream,  reduce  it  to  three  parts, 
and  add  fine  sugar  in  it :  mix  part  of  it  with  some  ready- 
boiled  chocolate,  which  you  put  in  one  partition ;  also  one 
part  mixed  with  caramel  sugar,  and  put  it  in  the  partition 
over  against  the  first:  add  four  yolks  of  eggs  to  the  re- 
mainder to  fill^be  two  others,  and  strew  nonpareils  upon  one 
of  them. 

Crime  d  la  Croix  de  Malthe. 
Malta  Cross. 

Form  a  Malta  cross  with  the  same  sort  of  paste  as  the 
former  upon  the  dish  intended  for  table,  and  bake  it  as  the 
last;  put  a  white  cream  in  the  middle,  and  some  mixed  with 
coffee  rounded  it ;  bake  it  between  two  ashes-fires,  which  is 
also  called  Bain-Marie,  for  creams* 

Crime  a  la  Sultane. 
Turkish  Cream  ► 

Boil  and  reduce  a  pint  of  cream  to  three  parts,  with 
sugar  and  lemoi^-peel :  when  it  is  half  cold,  add  a  little  flour, 
and  six  yolks  of  eggs ;  sift  it  in  a  sieve,  and  pour  it  on  the 
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table-didi  to  bake  like  the  last,  witiiaat  cdowinf^: 
half  done,  put  some  preserfed  orai^e^Aower  upon  it,  ao  v 
to  af^ar  when  it  ia  dome.  These  orange-Aowers  are  dried 
and  prqwed  like  burnt  almonda:  almonds  after  this  mamer 
may  serve  to  garnish  this  cream:  they  are  both  caUed  aitar 
Ihe  same  name,  viz.  Pralinee. 

Crime  d  VAbhesse. 

The  Lady  Abbess  of  a  Convent,     Non's 
Cream. 

Boil  a  pint  of  cream,  with  cinnamon,  coriander-eeedy 
lemoB*peely  and  sugar;  reduce  it  lo  three  parts;  nix  six 
yolks  of  eggs  with  it,  and  sift  it  in  a  sieve ;  dien  add  burnt 
orange-flowerSy  dried  preserved  citron,  a  few  macaroni-bis- 
cuits bruised,  and  a  bit  of  chocolate  pounded ;  and  finish  it 
as  the  former,  between  two  slow  fires. 

Cr&me  a  la  Mariie. 
Bride  Cream. 

Beat  up  rax  yolks  of  eggs,  and  two  of  Ae  whites,  with  a 
spoonful  of  flour,  lemon-peel  chopped  very  fine,  a  litde 
orauge-fiower,  chocolate,  and  macaroni  as  die  last,  half  a 
pint  of  cream,  and  a  good  quantity  of  sugar,  according  to 
taste ;  boil  it  on  the  fire  abent  a  quarter  of  an  hour;  then 
pour  it  on  the  dish ;  colour  the  top  widi  a  hot  shovel. 

Crimefrile. 
Fried  Cream. 

Boil  a  pmt  of  cream  with  sugar,  lemon-peel,  coriander- 
seed,  and  cinnamon ;  reduce  it  to  half;  tl)en  mix  six  yolks  of 
eggs  beat  up,  and  sift  it  in  a  sieve ;  bake  as  all  others,  odIv 
rather  more  when  it  is  to  be  used  coM ;  cut  it  into  smaU 
square  pieces,  or  in  any  other  shape ;  flour  them  to  firy,  and 
and  serve  with  a  sugar-glaze ;  which  is  done  easily,  by  strew- 
ing a  little  sugar-powder,  and  applying  a  hot  shovel. 
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Aittre  CrSmefrite. 
Another  fried  Cream. 

Beat  up  three  spoonsful  of  flour  with  six  whole  e^gs, 
half  a  pii|t  of  cream^  macaroni-biscuits  bruised^  citron-chips, 
orange-flowers,  and  sugar;  boil  all  together,  stirring  conti- 
nually: when  it  is  boiled  quite  thick,  drop  it  upon  a  dish 
fk>ured  at  the  bottom,  about  a  spoonful  separately,  and  flour 
it  again  over ;  let  it  cool,  and  fry  it  as  the  last :  you  may 
glaze  some,  and  serve  some  without  glazing. 

Crime  de  Chocalat. 
Chocolate  Cream. 

Boil  a  quarter  of  a  pound  of  chocolate,  with  three  half- 
pints  of  cream,  and  sugar  in  proportion;  reduce  it  by  boiling 
to  about  one  pint ;  add  six  yolks  of  eggs  beat  up,  and  mix  it 
very  well ;  bake  it  between  two  fires  as  other  creams,  without 
border. 

CrSme  de  CqfS. 
Coffee  Cream. 

Mix  three  cups  of  good  coffee,  with  one  pint  of  cream, 
and  sugar  according  to  taste ;  boil  them  together,  and  reduce 
them  about  one  third ;  observe  that  the  coffee  must  be  done 
as  if  it  was  for  drinking  alone,  and  settled  very  clear,  before 
you  mix  it  with  the  cream.     Finish  this  as  the  last. 

Cr6me  d' Herbages  de  ce  que  Von  veut. 
Cream  of  any  kind  of  Garden  Herbs. 

Boil  three  half-phi ts  of  cream  to  one  pint,  with  sugar 
sufficient ;  a  few  minutes  be^e  you  take  it  off  the  fire,  put 
what  herbs  you  think  proper  therein,  just  long  enough  to 
give  it  die  taste  of  whatever  it  is,  as  tea,  anise-seed,  chervil, 
tarragon,  celery,  parsley,  &c.  &c.  add  a  spoonful  of  flour, 
and  six  yolks  of  eggs ;  mix  it  well  together,  sift  it  in  a  sieve 
upon  the  table-dish,  and  finish  it  as  the  last.  It  is  callftd  by 
the  name  of  the  herbs  or  seeds  that  are  used. 
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Crime  VelouUe. 

VeloutSe^  velveted,  soft,  rich,  requiring  no 
addition. 

This  is  the  same  cream  as  directed  in  the  second  cream 
au  Chapelet ;  it  is  only  served  in  the  tahle-dish  alone,  without 
any  border  or  gambhing,  and  kept  very  white  in  the  baking 
between  ashes-fire. 

CrSme  BrUie. 
Burnt  Cream. 

Beat  up  a  spoonful  of  flour  with  six  yolks  of  eggs  and 
four  of  the  whites,  orange-flowers,  citron,  and  macaroni- 
drops,  all  finely  chopped,  diree  half-pints  of  cream,  and  some 
sugar ;  boil  it  about  half  an  hour  on  a  slow  fire,  stirring  con- 
stantly ;  when  it  is  reduced  to  about  one-third  part,  and  is 
pretty  thick,  pour  it  on  tlie  table-dish:  ^niake  a  caramel  with 
with  sugar  and  water;  when  it  is  of  a  fine  cinnamon  colour, 
pour  it  gently  round,  and  over  part  of  the  cream ;  you  may 
also  brown  it  with  a  hot  salamander  or  shovel,  and  keep  it 
a  while,  like  the  rest,  on  a  very  slow  heat. 

Crime  de  VermiceU  ou  de  Ris. 
Cream  with  Vermicelli,  or  Rice. 

Boil  some  vermiceUi  or  rice  in  milk  until  it  is  a  marma- 
lade; let  it  cool,  and  mix  it  very  well  with  a  pint  of  cream, 
macaroni-drops,  orange-flowers,  and  lemon-peel,  all  chopped 
very  fine,  with  a  little  pounded  cinnamon,  five  whole  eggs 
weU  beat  up,  and  sugar-powder  according  to  taste;  pour  jt 
on  the  table-dish ;  bake  it  as  usual,  or  in  a  soft  oven. 

Crime  d  la  Strasbourg. 
A  City  in  Alsatia,  or  the  Inventor's  Name. 

Boil  a  pint  of  cream  and  sugar,  and  reduce  it  to  about 
half;  put  the  skin  of  a  gizzard  chopped  therein,  a  moment 
before  you  take  it  off  the  tire ;  put  the  dish  on  a  very  slow 
fire  a  little  while;  then  sift  the  cream  in  it,  when  it  has  been  a 
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little  while  between  two  fires  as  usual;  ice  it  on  the  same  dirii 
without  stirring  it. 

Crime  A  la  Dauphine. 
Dauphin  Cream. 

fisAT  up  six  ^olks  of  eggs  and  a  spoonful  of  flour,  sugar, 
oran|^e-flowerSy  citron,  macaroni-drops,  and  a  pint  of  cream ; 
boil  It  about  half  an  hour,  stirring  continually,  and  add  a  little 
cream,  if  it  become  too  thick  in  the  boiling  :  when  it  is  al- 
most cold,  put  the  whites  of  four  eggs  beat  up  to  it,  and  pour 
part  of  the  cream  into  the  dish ;  then  place  slices  of  sponge* 
biscuits,  or  any  other  sorts  therem,  men  cream,  and  so  on, 
finishing  with  the  cream;  bake  it  in  the  oven,  and  glaze  it,  as 
already  directed  for  cream^lazing. 

Crime  auGratin. 
Glazed  Cream* 

Beat  up  half  a  dozen  of  eggs,  and  a  spoonful  of  flour, 
chopped  preserved  citron,  macaroni,  and  orange-flowers, 
Pralinees,  and  a  pint  of  cream  and  sugar ;  put  the  dish  on  a 
pretty  smart  fire,  and  pour  the  cream  into  it  by  little  and 
litde,  to  catch  at  bottom  widiout  burning ;  it  only  requires 
proper  attention  to  make  a  very  palatable  cream  i  when  done, 
glaze  the  top  with  a  little  sugar,  and  a  hot  shovel  or  sala- 
mander. 

Crime  au  Caramel. 
Caramel  Cream. 

Boil  a  pint  of  cream,  ^vith  lemon-peel  and  coriimder^ 
seed :  strain  it,  and  make  a  caramel,  as  directed  for  Cro^ 
quante  au  Caramel ;  when  it  is  of  a  good  colour,  mix  it  widi 
me  cream,  and  give  it  a  boiling ;  dien  add  five  or  six  yolks  of 
eggs,  beat  up  with  a  spoonful  of  flour :  boil  all  togeflier  a 
moment,  and  finish  it  as  usual  between  two  slow  fires. 


Bee 
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Crime  Meringuie. 

Whites  of  Eggs  frothed,  called  Meringuie  : 
also  a  Syringe,  made  on  Purpose  to  squirt 
a  thick  Cream  to  fry. 

Beat  up  six  yolks  of  eggs,  with  one  spoonful  of  flooTy 
preserved  citrou,  orange-flowers,  and  macarooi-^rops,  all 
finely  chopped,  a  pint  of  cream  and  sugar;  boil  together 
slowly  about  half  an  hour;  then  put  it  on  the  table-dish,  and 
smooth  it  even  with  a  knife ;  frodi  up  the  whites  with  a  little 
sugar,  put  the  froth  as  it  is  whipped  upon  the  cream,  and 
finish  it  BUgar4oaf  fashion :  it  will  stand  so,  if  the  epgs  ara 
well  beat  up :  strew  a  little  fine  powdernsugar  over  it,  and 
bake  it  in  a  mild  oven,  as  for  biscuits. 

Autre  Crime  Mermguee. 
Another  frothed  Cream. 

Beat  up  the  same  "quantity  of  eggs  with  a  spoonful  of 
flour  or  two;  boil  half  a  pint  of  cream,  with  cinnamon,  co- 
riander-seeds, and  one  bay-leaf;  put  the  eggs  to  it,  to  boH 
and  thicken  a  moment ;  it  must  be  pretty  thick,  which  you 
may  do  by  adding  flour  and  sugar,  accordii^  to  discretion ; 
warm  spme  frying  hog's  lard,  and  when  hot,  scjuirt  the  cream 
into  it  to  fry  of  a  fine  colour. 

Crime  soufflSe. 
Raised,  or  Puff  Cream. 

Prepare  a  cream  as  the  first  Meringuee;  boil  it  in  the 
same  manner ;  then  add  six  yolks  of  eggs  beat  up,  and  mix  all 
together  with  a  little  more  cream ;  put  it  upon  me  table-didi, 
and  bake  it  in  a  middluig  oven ;  it  will  rise  pretty  high;  and 
to  keep  it  so,  leave  it  in  the  oven  till  you  ai*e  ready  to  serve, 
as  it  will  sink  if  it  is  suffered  to  cool. 

Crime  d  la  Reine. 
Queen's  Cream. 

Boil  a  pint  of  cream  till  half  reduced,  with  fine  sugar. 
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and  orange-flawer  water :  when  half  cold,  Intx  it  with  six 
whites  of  eggs  well  beat  up ;  bake  it  between  two  very  mode- 
rate fires,  and  let  it  remain  in  its  natural  colour. 

Crime  d'Oeufs  d  TEaii. 
Eggs  and  Water  Cream. 

Boil  a  pint  of  water  to  about  half  slowly,  with  cinnamon, 
coriander-seeds,  lemon-peel,   orange-flower  water,   a  small 

Juantity  of  sugar,  and  preserved  citron ;  let  it  cool  a  while, 
len  mix  six  yolks  of  eggs,  and  a  spoonful  of  flour,  well  beat 
up  together ;  sift  it  in  a  sieve,  and  bake  it  between  two  slow 
fees ;  colour  it  brown,  with  a  little  powdered  sugar  and  a  hot 
salamander.  ^ 

Cretne  an  Blajtc-Mange. 
Cream  like  Blanc.Mange. 

Pound  a  quarter  of  a  pound  of  sweet  almonds,  and  the 
breast  of  a  roasted  fowl ;  add  six  yolks  of  eggs,  a  few  spoons- 
ful of  good  cuUis,  a  little  water  boiled  widi  coriander,  and  a 
little  sugar ;  strain  it  in  a  sifting  cloth  several  times,  rubbing 
with  a  wooden  spoon ;  bake  it  as  the  former. 

Crime  d^Ecreinsses. 
Craw-fish  Cream. 

Boil  a  pint  of  cream  and  fine  sugar;  reduce  it  to  about 
half;  pound  the  carcases  of  eight  or  more  craw-fish,  put  them 
to  this  cream,  with  the  skin  of  a  fowl's  gizzard,  and  boil  for 
about  a  quarter  of  an  hour;  then  sift  it  as  the  last,  and  finish 
it  after  the  same  manner :  you  may  serve  it  in  its  natural  co- 
lour, or  ice  it. 

Crime  Bachique ;  or  Bacchus,  from  Baccha- 
nals' Feast,  kept  in  Honour  of  the  God  of 
Wine,  as  the  Receipt  shows. 

Boil  three  half-pints  of  sweet  wine  for  about  a  quarter 
of  an  hour  with  a  little  sugar ;  when  half  cold,  add  to  it  one 
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dozen  yolks  of  %ggs  well  beat  up ;  bake  it  as  usual,  and  ice  ft 
-afteniards. 

CrSme  d  la  Burgogne. 
Burgundy  Cream. 

Boil  a  pint  of  milk  with  a  bit  of  lemon-peel,  orange- 
flower  water,  and  a  bit  of  sugar;  boil  also  a  quarter  of  a 
pound  of  rice  in  a  little  water  till  it  is  tender  and  becomes 
thick ;  then  add  the  milk  to  it  by  little  and  little,  until  aU  is 
boiled  quite  thick;  sift  it  in  a  stamine  as  a  cuUis,  and  mix  it 
well  with  six  or  eight  whites  of  egss  well  beat  up;  put  it  into 
the  table-dish,  and  bake  it  in  a  mild  oven,  or  with  a  brazing* 
pan  cover:  when  ready  to  serve,  glaze  it  ivith  a  little  sugar 
strewed  over  it,  and  the  salamander  or  hot  shovel,  to  catch 
slightly  upon  the  sugar. 

Crime  de  Kis  au  Bouillon^ 
Rice  Cream  boiled  in  Broth. 

Boil  about  a  quarter  of  a  pound  of  rice  in  broth,  until  it 
is  boiled  very  tender  and  pretty  diick,  adding  a  couple  of 
bitter  almonds  pounded,  when  half  boiled,  a  little  coriander, 
and*  some  good  cullis;  boil  all  together  some  time,  then 
strain  it  in  a  stamine,  and  finish  it  as  usual ;  serve  hot. — ^A 
rice  cream  is  also  made  to  serve  cold,  with  rice  flour,  cream, 
lemon-peel,  and  sugar;  boil  it  some  time,  sift  as  the  first,  and 
finish  it  in  the  same  manner  as  all  cold  cream.  Most  creams 
ought  to  be  served  cold,  as  the^  are  commonly  eaten  at  the 
latter  part  of  the  repast ;  if  it  is  served  hot,  then  it  is  neither 
one  nor  the  other. 

Crime  d  la  Duchesse.    See  Cream  d  la 
Sultane. 

It  is  prepared  the  same  on  the  first  part,  only  glazed  with 
whipped  whites  of  egffs  and  sugar  when  ready  to  serve,  and 
coloured  with  a  hot  shovel,  instead  of  being  frarnijihed  witli 
orange-flowers  preserved ;  or  burnt,  like  what  is  called  bunit 
almonds. 
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Crime  h  la  Nourrice. 
Nurse  Fashion,  or  Nurse  Cream. 

Beat  up  six  yolks  of  eggs  and  two  whites,  with  a  spoonful 
of  flour,  a  pint  of  cream,  sugar,  citron,  orange-flowers,  and 
macaroni-drops  as  before  directed ;  boU  these  together,  stir- 
ring continually :  when  it  isgrowu  pretty  thick,  pour  it  upon 
the  dish  for  table ;  simmer  it  a  good  while  on  a  slow  lire, 
suflicient  to  make  it  catch  a  little^  and  colour  the  top  with  a 
Jiot  shovel. 

Baignets  Italiens. 
Fritures,  Italian  Fashion. 

Boil  a  quarter  of  a  pound  of  rice  very  tender  in  milk; 
when  it  is  pretty  thick,  put  a  little  salt,  some  fine  sugar, 
orange-flowers  preserved,  green  chopped  lemon-peel,  a 
handful  of  flour,  and  three  whole  ^gs;  mix  it  all  very  well, 
and  add  some  currants,  or  a  couple  of  good  apples  peeled 
and  cut  into  small  bits ;  butter  a  sheet  of  paper,  and  put  this 
preparation  upon  it  singly  with  a  spoon,  each  about  the  bigness 
of  a  large  nutmeg;  put  this  sheet  of  paper  into  hot  friture: 
when  the  Baignets  quit  the  paper,  take  diem  out,  and  conti- 
nue frying  till  they  are  of  a  good  colour;  drain  them  upon  a 
sieve,  strew  a  little  sugar-powder  upon  them,  and  3erve  as 
hot  as  possible.' 

Baignets  d  VAngloises. 
Fritures,  English  Fashion. 

Beat  up  six  whole  eggs,  with  a  good  handful  of  flour, 
salt,  fine  sugar,  green  lemon-peel  chopped,  orange-flower 
water,  macaroni-drops  bruised,  and  half  a  pint  of  good  rich 
cream;  rub  the  inside  of  a  stew-pan  with  butter,  and  boil  this 
preparation  slowly  between  two  fires  without  stirring  it : 
when  it  is  simmered  tliick  enough,  turn  it  over  upon  a  dish, 
and  let  it  cool  to  harden  it ;  when  you  mean  to  use  it,  cut  it 
into  small  pieces^  fiy  it  of  a  good  colour,  and  finish  as  tb* 
last. 
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Baignets  en  Suriout. 
Masked  Fritures. 

Make  a  good  cream  as  directad  for  Ftanchipaue  or  mar- 
row ;  it  must  be  pretty  thick :  when  it  is  cold,  roll  it  iu  soiaU 
balls,  and  dip  them  in  a  good  thick  wine  batter  to  fry ;  glaze 
them  with  sugar  and  a  hot  shovel,  and  serve  quite  hot. 

Baignets  d'Amandes. 
Almond  Fritures. 

Pound  half  a  pound  of  sweet  almonds,  and  six  or  eight 
bitter  ones,  orange  flowers,  chopped  lemon  peel^  s^gar  in 
proportion,  a  handful  of  flour,  and  two  or  three  whites  of 
^gs ;  pound  all  together  some  time,  adding  a  few  drops  of 
water,  or  more  whites  of  eggs,  to  make  it  of  a  proper  sup- 
pleness to  roll  into  little  balls ;  roll  them  in  flour  to  fry  as 
Ibrcenneat  balls  :  strew  a  little  fine  sugar  powder  upon  tben 
when  ready  to  serve. 

Baignets  souffiis  de  Pdte. 
Raised  Paste  Friturea. 

Make  a  paste  as  directed  in  Pale  Royalty  (page  355.) 
Mix  preserved  citron,  orange  flowers  chopped  fine,  Mid  ma- 
caroni-drops as  usual ;  spread  it  upon  a  dish,  wiih  a  little 
flour  under  and  over ;  cut  it  to  roll  into  bullets  the  bigness  of 
a  nutmeg,  and  fry  in  a  middling  hot  friture  on  a  slow  fire,  as 
they  require  9  longer  time  to  raise  than  a  lighter  composition ; 
fry  of  a  good  brown  colour,  drain  them  as  usual,  and  serve 
quite  hot  with  rasped  sugar  over. 

Baignets  de  Pain  d  Chanter. 
Wafer  Fritures. 

Cut  two  pretty  large  pieces  of  wafer,  and  wet  them  a  little 
to  hinder  th^m  from  breakbg ;  lay  a  little  sweetmeat,  or  a 
good  ready-boiled  cream  between  two  bits,  wet  the  borders 
round  to  pinch  them  together,  dip  each  gently  in  a  pretty  thick 
frying  batter,  and  fry  as  usual  of  a  good  colour,  about  a  dozen 
for  a  dish  :  serve  with  sugar  as  the  last. 
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Baignets  de  Blancmange. 
Blancmange  Fritures. 

Mix  a  quarter  of  a  pound  of  rice-flour  with  a  couple  of 
eggs^  some  fine  sugar,  a  little  salt,  and  a  pint  of  cream  ;  sim- 
mer it  on  a  slow  fire  about  an  hour,  stirnng  it  often  for  fear 
it  rfiould  bam  at  the  bottom :  when  it  is  quite  thick,  add 
pounded  breast  of  fowl,  orange  flowers,  macaroni^rops, 
and  fine  chopped  citron ;  flatten  it  like  a  paste  with  flour^ 
let  it  cool,  and  cut  it  in  what  shape  you  please  to  fry :  finish 
with  rasped  sugar  as  usual,  or  glazed. 

Baignets  de  Pommes  en  PiSdesteaui:. 
Apple  Fritures  on  Pedestals. 

Cifr  ten  or  twelve  good  baking  apples  in  two,  or  leave  them 
whole  if  small  ones ;  peel  them,  and  take  out  the  pippins  wkh 
9  gorer;  marinate  them  three  or  four  hours  in  Imindy,  sugar^ 
orange  flower  water,  and  lemon  peel ,  drain  and  flour  theni . 
to  fry  in  a  very  hot  friture,  and  glaze  them  with  sugar  and  a 
hot  salamander  or  shovel.  The  pedestals  are  made  with  bits 
of  pufi*-paste  baked,  cut  with  Prnts-danwur-moulds;  raise 
them  properly  upon  each  other,  intermixed  as  you  think 
proper. 

Baignets  de  Pommes  en  Surprise. 
Apple  Fritures  masked,  &c.  Sec. 

Cut  eight  birge  apples  in  two,  hollow  each  piece  in  the  in- 
side, and  marinate  them  as  the  last :  when  ready  to  fry,  fill 
the  hollow  with  sweetmeat,  or  jelly ;  wrap  each  piece  in  a 
thin  paste,  and  dip  them  in  a  good  batter  to  fry  of  a  fine 
brown  colour;  powder  some  with  some  sugar,  and  glaze 
others  for  variety. 

Baignets  d  la  MariSe. 
Bride  Fritures. 

Peel  and  gore  the  apples,  cut  each  into  four  or  five  round 

slices,  and  marinate  them  as  the  former;  dip  them  in  a  good 
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batter  made  of  cream,  sugar,  flour,  wine,  and  jolks  afegg/B : 
powder  with  sugar,  or  glaze  them  accoitUog  to  all  others. 

Baignefs  de  PSckes  et  d'Abricots. 
Fritures  of  Peaches  and  Apricots. 

They  are  peeled  and  marinated  like  the  apples :  you  inaj 
either  wrap  diem  in  a  very  thin  paste,  and  dip  in  batteri  or 
only  flour  them  to  fry :  serve  very  hot  widi  rasped  sugar* 

Baignets  d  la  Crime. 
Cream  Fritures. 

Boil  half  a  pint  of  cream,  with  a  little  salt,  sugar,  and 
the  bigness  of  an  egg  of  butter ;  put  as  much  flour  to  it  as 
die  cream  can  soak;  make  it  pretty  dry  by  keeping  it  on  ihV 
fire,  then  work  it  with  a  couple  of  eggs;  roll  it  pretty  thick/ 
cut  it  bto  lozeiq^es  to  fry,  and  glaze  diem  with  sugar. 

Baignets  de  Praises. 
Strawberry  Fritures. 

Make  a  paste  with  flour,  a  spoonful  of  fine  oil,  chopped 
kmoD-peel,  whites  of  eggs  beat  up,  and  white  wine  in  equal 
quantities,  sufficient  to  make  it  pretty  soft,  and  just  fit  to 
drop  with  a  spoon;  knix  some  lar^  strawberries  widi  it, 
and  drop  the  bigness  of  a  nutmeg  m  the  hot  friture  for  as 
many  as  you  propose  to  make :  be  careful  to  take  them  out 
in  the  order  they  were  put  in,  drain  them,  and  glaze  them 
with  sugar. 

Baignets  de  Sureau^  et  de  Vigne. 
Elder  Flower  and  Vine  Leaf  Fritures. 

Thosb  of  elder  flowers  are  made  while  they  are  in  bloom; 
and  those  of  vine  leaves,  by  breaking  off  the  tops  of  the 
small  tender  shoots  in  little  bunches :  both  are  to  be  mari- 
nated as  the  apples  on  pedestals :  when  dramed,  dip  them  in  a 
good  thick  batter  to  fry,  and  serve  with  rasped  sug^  as  most 
asual. 
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Baignets  d  VEspagnole. 
Spanish  Fashion,  or  Orange  Fritures. 

Take  one  or  two  preserved  oranges,  which  cut  into  as 
many  pieces  as  you  tbmk  proper;  make  a  good  thick  batter 
with  sweet  wine,  and  finish  these  as  all  others.  The  same 
may  be  done  with  lemon,  bergamotte,  or  any  other  fruit. 

Baignets  de  Kamequim. 

Makb  a  paste  as  directed  for  Ramequins,  (page  391)9 
flatten  it  pretty  much,  and  put  it  to  cool  upon  a  pewter  dish, 
wiA  a  litUe  flour  under  and  over :  when  you  are  ready  to  fry, 
cut  it  into  small  pieces,  roll  it  about  the  bigness  of  a  nutmeg, 
and  fry  of  a  good  colour :  serve  very  hot,  with  rasped  sugar 
over. 

Baignets  h  la  Dauphine. 
Dauphin  Fritures. 

Make  a  past#  rather  supple,  widi  an  equal  quantity  of 
flour  and  sugar,  macaroni-drops  bruised,  preserved  orange 
flowers,  and  lemon  peel,  all  chopped  very  fine  ;  niix  it  with 
whites  of  eggs  until  it  is  of  the  consistence  required,  which 
is  to  be  just  bard  enough  to  bear  working  with  a  rolling-pin ; 
roll  it  in  sheets  about  the  thickness  of  a  half-crown,  and  let 
it  cool  to  harden ;  then  cut  it  into  what  shape  and  form  you 
please,  with  moulds  of  any  sort  of  flowers :  fry  this  as  usual, 
and  glaze  with  sugar. 

Baignets  d  la  Fermiere. 
Fritures,  the  Farmer  or  House-wife's  Fashion. 

Mix  some  well-drained  fresh  cream  cheese  with  salt,  two 
spoonsful  of  flour,  a  few  eggs,  and  a  small  quantity  of  sugar ; 
when  these  are  all  properly  worked  together,  batter  a  riieet  of 
paper,  and  drop  it  thereon  separately ;  put  the  paper  with 
the  CFeam  into  hot  friture,  and  when  they  loosen  from  the 
paper,  take  them  out,  and  continue  frying  briskly  of  a  good 
colour :  serve  with  rasped  sugar  over. 

Ttf 
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Baignets  A  la  Nmmette. 
Nuns'  Fritures. 

These  are  done  with  Pate  Royak  (tee  pa^e  354);  floor 
it  to  make  it  of  a  proper  conabtence,  cut  it  in  what  diape 
you  please  to  fry^  and  nniah  as  usuaL 

Baignets  en  Caisses. 
Fritures  in  Paper  Cases. 

Make  the  lame  preparation  aa  for  those  au  Blancmange, 
all  to  the  meat  part,  which  is  not  to  be ;  prepare  one  dozeu 
or  more  of  small  paper  cases  in  different  diapes,  rub  tibe  b- 
side  with  butter,  and  fry  in  a  very  hot  fntiu^ :  when  done, 
take  diem  out  of  die  paper,  and  glaze  diat  part  that  was  in 
the  iteper  with  sugar  and  a  salamander,  or  dip  them  in  cara- 
mdied  siq^ar. 

Baigneti  de  plmkurs  Fafons. 
Difibrent  Sorts  of  Fritures. 

Mix  a  fresh  cream  cheese  with  five  or  six  eggs,  some  salt 
and  sugar,  a  pint  of  cream,  and  flour  sufficient  to  make  it 
pretty  substantial;  boil  it,  stirring  continually;  when  it  is 
become  quite  thick,  ilour  your  dish,  spread  it  therein,  and 
flien  shake  some  flour  over  it ;  let  it  cool,  and  cut  it  to  what 
shape  you  like.  Tou  may  also  mix  almonds,  citrons,  onu^e 
flowers,  pistachio  nuts,  or  any  diing  else  therein,  and  what- 
ever of  tnese  you  mix  with  it,  gives  the  naime. 

Baignets  Mignom  are  made  of  a  Crime  Fehutie^  baked 
pretty  nard,  cut  in  pieces,  rolled  in  flour,  and  fried;  {laze 
them  with  sugar,  and  a  hot  shovel. 

R6ties  d  la  Mimme. 
Toasts,  after  an  Order  of  Friars  so  called, 

^  Cut  pietty  large  pieces  of  bread-crumb,  and  fry  them  in 
oil;  put  them  into  the  table  dish,  when  properly  drained; 
mix  chopped  parsley,  shallots,  capers,  pepper,  and  a  pounded 
anchovy,  widi  some  spod  oil;  pour  tnis  over  the  toast,  and 
garnish  round  widifllieta  of  anchovies  soaked^ 
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R6tie8  d'la'Gemnse. 
Genoese  Toasto. 

'  Lard  a  French  roll  widi  half  ham  and  half  anchovitti; 
eat  it  into  toasts,  and  add  a  thin  slice  of  bacon  to  each ;  dq> 
them  in  a  good  thick  batter,  made  mostly  widi  eggs,  nj 
slowly,  and  drain  them  very  well  with  a  linen  cloth ;  serve  a 
Ravigotte  sauce  under. 

R6lie  d  VInfante. 

Spanish   Toast,    (from   Infanta^    Spanish 
Princess.) 

Make  the  same  preparation  as  directed  for  Crime  k  la 
Mdellef  (page  378);  make  an  almond  paste,  which  you  pre- 
pare as  a  toast ;  raise  a  little  border ;  bake  them ;  and  when 
cold,  ^nr  some  of  this  cream  therein,  as  high  as  the  borders ; 
brush  it  over  with  whites  of  ^gs,  beat  up  with  sugar;  mad 
colour  them  with  a  hot  shovel. 

R6ties  au  Mortier. 
Pounded  Toasts. 

Havb  a  bit  of  rich  paste,  which  put  mto  a  mortar,  with  a 
veal  kidney  roasted,  a  little  of  the  fat,  salt  and  sugar,  two  or 
three  bitter  dhnond  biscuits,  or  die  abnonds  alone,  orange 
flowers,  lemon  peel,  and  a  little  preserved  citron ;  pound  all 
these  together,  and  add  four  whites  of  eggs,  beat  up,  to  bind 
them ;  put  this  upon  bread-crumb,  cut  as  toasts,  wad  bake 
in  die  oven. 

R6tie  de  Bretagne. 
Britanny  Toast. 

Chop  all  sorts  of  salading  herbs,  and  mix  themmth  salt, 
pepper,  butter,  and  a  lemon  squeeze ;  serve  this  upf  n  toasted 
bread. 
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RSties  de  Foie$  gra$. 
Fat  Liver  Toasts. 

Makb  a  f$rt^  finely  chopped,  witb  brefd  todwd 
ovem,  truffles^  one  or  two  fat  hven,  marrow,  pwdoj,  wk— 
lots,  pepper  and  sail,  all  well  mued  with  eggs ;  spread  it 
upon  pieces  of  bread  cot  into  toasU,  bread,  aod  farce,  nuda 
of  an  equal  thickness ;  smooth  them  over  with  a  knife  dippetl 
in  yolks  of  eggs ;  strew  bread-crumbs  over,  and  iiy  mooi  : 
serve  a  clear  sauce  under. 

R6tie8  de  Rognms  de  Veau. 
Veal  Kidney  Toasts. 

MiNCB  a  roasted  kidney,  widi  half  of  lu  fat ;  seasoo  it 
with  pepper  and  salt,  chopped  shalloUi,  psindey,  and  a  little 
rareen  sweet  basil ;  mix  it  together  with  yolks  of  eggs,  and 
ky  it  upon  pieces  of  bread,  as  the  former,  or  cut  the  bread 
in  what  shape  you  think  proper ;  finish  them  with  bread- 
crumbs ;  put  them  into  a  bailing  dish,  upon  thin  slices  of 
lard,  to  bake  in  the  oven ;  when  done,  drain  the  fiat  off,  and 
wipe  the  bread  with  a  linen  cloth ;  serve  with  a  little  gravy 
under. 

K6t%es  au  Jambm. 
Ham  Toasts. 

Cut  as  many  thin  slices  of  ham  as  you  propose  making 
toasts  (it  must  be  soaked  some  time,  except  it  should  be 
quite  fresh) ;  soak  die  slices  of  ham  in  a  stew-pan,  over  a 
slow  fire ;  turn  them  once  or  twice  (they  require  but  a  short 
time  to  do) ;  take  the  ham  out,  and  fry  the  bread  in  the  &t; 
you  may  add  a  little  butter;  put  them  on  the  table  dish,  and 
the  slices  of  ham  upon  them ;  keep  them  warm  :  add  to  a 
little  cuUis,  in  the  same  pan,  a  little  vinegar,  and  pepper^; 
boil  it  a  moment  stirrii^  with  a  spoon :  serve  thu  sauce 
upon  the  toasts. — You  may  make  the  same  with  fresh  ba- 
con, also  pickled  pork,  which  is  to  be  dipped  in  batter,  and 
fried :  serve  upon  fried  bread,  with  a  little  sauce  under. 
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Rdties  de  Foies  de  Uaies^  et  atitres. 
Toasts  of  Scale  Livers,  and  others. 

Mince  the  lifers  of  any  sort  of  fish,  also  parsley,  shallots, 
capers^  pepper  and  salt.;  simmer  it  on  t^  fire  some  time^ 
vddi  a  good  bit  of  butter ;  then  let  it  cool ;  fry  some  bread 
in  butter,  cut  into  different  shapes,  and  lay  this  preparation 
upon  it,  and  cross-bar  it  over  with  fillets  of  anchovies ;  baste 
vrith  melted  butter,  and  bread-crumbs,  bake  in  a  mild  oven 
about  half  an  hour  on  a  bakiag-plate;  and  serve  with  a  little 
melted  butter,  and  a  good  lemon  aqueese. 

Rities  d  VAUemandc. 
GerniaQ  Toasts. 

The  iemainder  of  a  ragout  of  aalpicon  will  do  for  this  as 
well  as  to  make  a  fresh  one;  chop  it  finer  than  for  a  ragout^ 
and  mix  a  little  chopped  parsley  and  shallots  with  it,  and 
two  volks  of  eggs ;  reduce  it  very  thick  on  the  fire ;  when  it 
is  cold,  put  it  upon  toasted  bread  cut  to  what  form  you  please ; 
stick  bits  of  hard  yolks  in  it,  and  rub  it  over  with  raw  ones 
beat  up;  garnish  with  bread-crumbs;  fi^  in  a  very  hot  fri- 
ture,  or  bake  in  the  oven :  serve  a  little  cullis  sauce  under, 
with  a  good  lemon  squeeze.    See  Salpicon  sauce. 

Itdties  de  Ligumes. 
Toasts  of  Garden  Greens,  &c. 

Make  a  ra^ut  of  spinage,  or  any  other;  season  it  as  if 
for  the  table,  without  toast ;  when  it  is  cold,  mix  it  with  a  few 
yolks  of  eggs,  finish  after  the  same  manner,  with  eggs  and 
bread-cruml^,  and  fry  or  bake  it. 

Rdties  en  Rockers. 
Rock,  to  look  like  Biscuits  so  called. 

Make  a  cream  as  directed  for  Franchipane,  (page  378.) 
When  it  is  cold,  mix  it  with  four  yolks  of  eggs,  and  beat  the 
whites  to  a  froth ;  spread  the  cream  upon  pieces  of  fried 
bread,  cut  in  different  shapes;  mix  some  sugar  with  the 
whites,  put  the  frodi  upon  it  indifferendy,  and  a  little  rasped 
sugar  over ;  bake  in  a  soft  oven ;  serve  dry,  hot  or  cold. 
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Rities  saufflies. 
Puffed  or  raised  Toasts. 

Pound  the  breast  of  a  roasted  fowl)  widi  some  beef  mar- 
row^ Parmesan  dieesei  five  yolks  of  eggs,  and  the  whites 
whipped  -to  a  froth ;  prepare  it  upon  pieces  of  bread  cat  like 
toasts,  and  fry  them  in  butter;  rab  then  over  with  whites  of 
eggs;  and  garnish  with  bread-cnimbs  and  Parmesan  cheese 
mixed ;  bake  in  the  oven,  and  serve  a  good  reliriung  cullis 
sance  under. — You  may  make  a  toast  with  truffles^  mash- 
rooms,  or  any  thing  else,  in  the  same  manner. 

Pommes  en  Farhalat. 
Apples  festooned. 

Peel  some  golden  |Mppins,  or  any  other  good  stewiHg 
apples,  gore  them  whole,  and  stew  them  to  three  parts  with 
sugar,  and  a  little  water ;  make  the  syrup  pretty  rich,  to  ckg- 
to  the  apples,  and  wrap  them  round  with  a  thin  paste,  cut 
with  a  paste-cutter  (which  are  mostly  scolloped),  and  make 
knots  or  flowers  with  the  same  paste,  to  put  on  the  top  of  the 
apples ;  rasp  some  sugar  over,  and  bake  a  moment  in  the 
oven. 

Pamme$  en  Colimafon. 
Apples  in  the  Shape  of  Snails. 

Make  a  marmalade  of  apples,  as  directed  for  tarts  of  the 
same ;  make  a  thin  paste,  in  which  put  some  of  diis  marmar 
lade,  and  form  it  in  the  shape  of  snails,  or  any  diing  flse; 
brush  them  over  with  whiles  of  eggs  frothed  widi  sugar,  and 
give  them  a  good  colour  in  the  oven.-^Although  these  are 
directly  apple  puiFs,  yet  as  variety  of  shapes  for  the  same 
thing  are  agreeable,  according  to  the  form  you  give  diem,  so 
they  must  be  named. 

Pommes  en  Surprise. 
Masked  Apples. 

Prepabe  the  apples  as  directed  for  Farbalatf  only  make 
a  larger  gore  in  the  middle  ;^  let  them  cool,  to  fill  wiUi  what 
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ioit  of  sweetmeats  you  please ;  wrap  them  in  thin  paste,  and 
nrnish  with  Small  nowers,  or  any  thing  else,  cut  according  to 
hmcy;  rasp  some  sugar  over,  and  bake  them  in  a  soft 
ovf  n. 

Pommes  Farcies. 
Stuffed  Apples. 

Gore  them  as  the  last,  and  fill  them  with  a  good  Franchi- 
pane  cream ;  brush  the  outside  with  whites  of  eggs,  to  make 
as  much  sugar  powder  stick  thereto  as  possible,  and  bake 
them  m  a  mild  oven,  npon  the  dish  jou  intend  for  table : 
serve  either  hot  or  cold. 

Pommes  GlacSes. 
Apples  in  Jelly,  or  glazed. 

Peel  them,  and  leave  the  tails ;  gore  at  the  opposite  side, 
not  quite  dirough,  aud  boil  them  witti  half  a  pint  of  red  wine, 
some«ugar,  and  a  spoonful  of  brandy  (observe,  that  this  is 
calculated  for  about  a  dozen,  and  so  in  proportion) ;  simmer 
them  slowly,  that  they  may  not  break ;  when  almost  done 
enough,  take  them  out,  reduce  the  syrup  to  a  caramel,  and 
put  in  the  apples,  rubbing  them  all  over  with  it ;  or  you  may 
wrap  them  m  a  thin  paste*,  and  finish  as  directed  for  Farba* 
hit,  glazed  with  a  white  glaze,  as  directed  in  Croquante. 

Pommes  au  ChQcolaty  Pommes  ct  la  Crime  of  any  sort,  are 
finished  after  the  same  manner,  either  glazed  or  not. 

Pommes  (tu  Gratin  it  la  Crime  ;  when  boiled  as  the  last, 
put  some  prepared  cream  into  the  table-dish,  on  a  slow  fire, 
to  catch  a  little  at  bottom ;  the  apples  upon  it,  and  more 
cream  over ;  keep  the  dish  some  time  between  two  fires. 

Pain  de  Jambon  H  la  Mayence. 
Ham  RoU^  or  cold  Loaf. 

Cut  thin  slices  of  ready-boiled  or  roasted  Westphalia 
ham;  make  a  little  farce  with  some  of  the  fat  and  chopped 
^weet  herbs ;  have  such  kind  of  paste  as  is  made  for  French 
jrolls,  beat  a  bit  of  it  flat  with  the  hand,  according  to  the 
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bq[ii688  leqniredy  put  some  of  die  fiurce  ap<Mi  a  few  slices  of 
iuuDiy  then  the  paste,  and  continue  this  two  or  three  time* 
over,  finishing  with  die  paste,  which  ^oa  form  as  a  small  JoaI^ 
that  nothing  else  may  appear ;  bake  it  upon  a  baking-plate  ia 
a  middling  oven:  serve  cold. — These  kind  of  loaves  are 
mostly  us^  on  a  journey,  as  bmng  very  convenient  to  carry 
about. 

Pain  en  Surprise. 
Masked  Loaf. 

Take  a  French  roll  well  crusted,  and  take  out  aD  tfie 
crumbs ;  dry  the  crust  in  the  oven,  gliae  it  all  over  with  white 
^laze,  and  put  it  a^ain  a  moment  into  the  oven  to  diy ;  when 
It  is  cold,  nil  it  with  Blancmange^  and  when  pretty  dtick^ 
put  it  on  the  table-dish  in  a  cool  place,  or  upon  salt,  or  ice^ 
till  the  Blancmange  is  quite  firm :  this  is  done  either  with  one 
large  roll,  or  three  or  four  small  ones. 

Pain  de  Morilks  et  de  Champignons. 
Morel,  or  Mushroom  Loaf. 

Cut  a  slice  of  bread  round  the  loaf  about  an  mch  thick ; 
tink  it  about  half,  leaving  a  pretty  thick  border ;  pare  it  pro- 
perly m  scollop,  or  in  any  other  shape,  to  give  it  a  handsome 
look  ;  fry  it  in  butter,  and  serve  a  good  ragout  of  mushroomi 
or  morels  in  it ;  you  may  likewise  serve  asparagMS,  peasj  or 
stewed  spinage  in  the  same  manner  :  die  two  first  are  alaa 
served  upon  a  flat  toast,  or  fried  bread,  or  half  a  roll  dried  in 
the  oven,  and  put  into  the  middle  of  the  dish. — ^Some  bakers 
in  London  make  little  hollow  rolls  fit  for  die  purpose, 
which  they  call  oyster  rolls,  as  bemg  often  used  to  serv« 
oyster  ragouts  in. 

Pain  d  VEspagiiole. 

Spanish  Loaf  (from  being  dipped  in  Spanish 
Wine.) 

Take  out  all  the  crumbs  of  five  or  six  small  rolls,  fiD  them 
with  a  ready-prepared  cream,  and  cover  the  holes  with  the 
bits  cut  off  to  make  them  appear  as  if  whole ;  soak  than 
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in  sweet  Spanuh  w»e  a  ftttle  *  mMs^  tbeii  flour  them  to  fry 
and  glaze. 

Pain  i  la  Crime. 
Cream  Loaf. 

Tjlks  the  crumb  out  of  a  good  large  round  roll  rasped, 
and  soak  the  crust  a  litde  Mrhile  in  milk,  sugar,  and  lemon ; 
then  drain  and  fill  it  with  Franchipane  cream,  and  stop  it 
up  as  die  hut ;  put  a  little  cream  into  the  bottom  of  the  ta- 
bie-dishy  the  roll  upon  it^  and  pretty  thick  of  cream  all  over, 
with  sugar  powder ;  bake  it  in  a  pretty  hot  oven  to  give  it  a 
fine  brown  colour. 

Pain  d  la  Duchesse. 
Duchess  Loaf. 

Pound  half  a  pound  of  sweet  almonds  scalded,  half  a 
quarter  of  a  pound  of  pistachio-nuts,  as  much  dried  pre- 
served citron  chips,  and  half  a  pound  of  sugar:  when  all  k 
finely  pounded  together,  mix  it  with  six  eggs,  or  more  if  re- 
quired; beat  up  die  whites;  butter  the  dish  you  intend  for 
table,  and  put  this  composition  upon  it  in  the  form  of  a 
small  loaf;  bake  it  in  a  mild  oven,  glaze  it  white  or  rub  it 
over  with  whites  of  eggs,  and  garnish  it  widi  colours,  ornon- 
pareils. 

Macaroni. 
An  Italian  Paste. 

The  French  author  nanoes  in  what  street  the  best  is  sold 
in  Paris ;  but  I  shall  not  take  upon  me  to  be  so  affirmative 
for  London ;  it  is  however  necessai^  to  observe,  that  it  is  vfery 
apt  to  be  musty,  which  is  very  easily  found  out  by  smelling, 
and  so  of  all  Italian  paste  in  general :  it  is  to  be  boiled  m 
good  broth ;  when  it  is  vei^  tender  and  thick,  mix  some  Pair* 
mesan  cheese  with  it,  or  Gruyere,  put  it  upon  the  table-diiiii, 
and  colour  it  in  the  oven,  or  with  a  salamander, 


ogg 
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Fmdues  en  Ca^isses. 
Mdted  Cheese  in  Paper  Cases. 

lE^OB  one  dozen  of  little  paper  cases  of  aboat  an  incli 
afoare,  melt  or  toast  a  quarter  of  a  pound  of  Swiss  cheese, 
half  as  much  Parmesan,  some  good  cream  cheeae  in  propor- 
tion, to  answer  to  the  French  Framage  de  Brie;  then  nux  it 
in  a  mortar  with  four  or  five  ^gs,  one  after  another,  fiD  the 
bases  with  it,  and  bake  a  moment  in  a  soft  oven  that  is  hot 
ei^ough  to  give  them  a  good  gold  colour.  Here,  in  the  origi- 
nal^ a  Pouditig  i  FAn^loise;  but  as  I  find  that  a  kitchen- 
maid  of  six  weeks  practice  can  make  a  better,  I  shall  take 
no  further.notice  of  it. 

Gafres  d  la  Flamande. 
Flemish  Wafers. 

Quantity  for  onedo^en,  according  to  the  Flemish  wafer- . 
irons :  mix  a  pound  of  flour  with  a  pint  of  cream,  a  little 
yeast,  a  little  salt,  and  a  pound  of  melted  butter ;  keep  it  in 
a  warm  place  about  half  an  hour  or  more ;  if  it  is  not  liquid 
enough  to  pour  easy  with  a  large  spoon,  add  more  cream  ; 
warm  the  iron,  rub  it  with  butter  tied  in  a  cloth,  or  a  bit  of 
fresh  bacon,  and  pour  a  spoonful  of  this  batter  on  it;  bake 
them  of  a  ^ood  brown  colour,  turning;  the  iron  once  or 
twice :  serve  hot.    They  are  also  served  m  hot  cream.  • 

Laitances  de  Carpes  d  la  HoUandoise. 
Carp  Roes,  Dutch  Fashion. 

Boil  a  dozen  of  smaU  white  onions  scalded  m  half  a  pint 
of  white  wine,  a  faggot  of  sweet  herbs,  a  good  bit  of  butter^ 
pepper  and  salt :  when  three  parts  done,  put  scalded  carp 
roes  into  it,  and  finish  the  boiling  (they  require  no  longer 
than  time  enough  to  finish  the  onions  very  tender) ;  reduce 
the  sauce  pretty  thick;  put  the  roes  into  the  middle  of  the 
dish,  and  the  onions  round  :  mix  a  little  spinage  juice  with 
the  sauce,  to  give  it  a  pale  green  colour,  or  a  strong  green  if 
^'ou  think  proper :  serve  the  sauce  upon  the  onions  only,  cmt 
m  die  bottom  of  the  dish,  and  die  rest  upon  it;  garnish  it 
round  with  fried  bread. — Carp  roes  are  also  dressed  as  a 
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rhicken  fricasee,  vith  muahrppms^  a  little  chopped  pan lej, 
and  white  liaison  sauce. 

Laitancis  de  Carpes  &  la  BelledU. 
Carp  Roes,  agreeable,  well-looking. 

Scald  the  roes  in  warm  water,  and  prepare  a  stew-pan 
with  thin  slices  of  lard,  and  one  slice  of  ham;  upon^this  a 
scalded  sweetbread,  a  faggot  of  sweet  herbs,  onions  cut  into 
hoops  pretty  thick,  a  glass  of  white  wine,  whole  pepper,  and 
a  little  salt  (or  none  if  the  ham  is  not  very  fresh) ;  when  die 
sweetbread  is  almost  brazed  enough,  put  the  roes  to  it,  a 
litde  broth,  and  about  two  dozen  of  craw*fish  tails  picked ; 
simmer  together  about  a  quarter  of  an  hour,  then  put  the 
sweetbread  into  the  middle  of  the  dish,  with  two  or  three  of 
the  onion-rings  upon  it,  which  you  baste  with  whites  of  eggs^ 
to  make  them  stick  the  better ;  till  them  widi  craw-fish  spawn 
boiled  a  moment  in  a  good  ctdlis,  and  the  roes  and  craw-fish 
tails  round  separately :  add  some  good  rich  cullis  to  the  sauce, 
make  it  pretty  thick,  sift  it  in  a  sieve,  and  pour  it  upon  the 
roeB  only. 

Laiiances  de  Carpes^  d  VAn^loiH* 
Carp  Roes^  English  Fashion. 

Boil  scalded  roes  about  a  quarter  of  an  hour  in  some 
good  jelly  broth,  seasoned  widi  pepper  and  salt :  when  ready 
to  serve,  add  a  bit  of  butter  rolled  in  flour,  simmer  it  a  mo- 
ment without  boiling,  add  a  lemon  squeeze,  and  let  the  sauce 
be  of  a  middling  consistence,  neither  very  diick,  nor  clear 
and  thin. 

A  la  Bechamel,  done  with  Bechamel  sauce;  scald  them 
^t,  and  simmer  Uiem  a  while  in  it. 

Laiiances  de  Carpes  frites. 
Carp  Roes  fried. 

ScA  LD  Aem  as  usual ;  and  when  they  are  well  drained, 
marinate  about  an  hour  with  lemon  juice  and  a  little  salt ; 
drain  and  flour  them  to  fry  in  a  veiy  hot  friture  to  give  them 
a  good  brown  colour:  drain  upon  a  sieve,  or  with  a  cloth; 
squeeze  an  orange  oyer,  and  gamisb  with  fried  parsley. 
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Timbals  d*Anclm9. 
AnchoYiea  in  Moulds. 

Rub  tha  innde  of  the  moulds  with  a  little  butter,  and  gar* 
nish  them  all  over  with  fillets  of  anchovies  soaked,  intennix 
tben  handaoniely  with  fillets  of  breast  of  fowl  roaaladt  fiD 
then  with  ^.  light  wall  seasoned  farce,  aod  bake  in  the««cB$ 
turn  th^iM  over  in  the  dish,  and  serve  a  little  ciillis  mam/cm 
under. 

Anchcis  au  Basilic. 
Anchovies  with  Basil. 

Wash  them  very  clean,  and  n^lit  each  m  two;  lakedHi 
bone  out,  and  soak  them  about  an  hour  in  a  little  white  wim^ 
with  a  £ew  leaves  of  sweet  basil ;  then  drain,  and  dip  them  ia 
batter  made  of  eggs  and  wine ;  strew  breadHcrumba  over,  and 
fr^  a  moment:  serve  with  fiied  fiarsley^ — When  8oak«d  in 
this  manner,  they  are  also  wrapped  in  thin  paste,  giying  what 
form  you  please  when  fried. 

Anchois  au  Parmesan. 
Anchovies  with  Parmesan  Cheese. 

Soak  the  anchovies  very  wdl,  eadb  being  apUl  into  (omr 
fillets ;  fi7  some  bread  cut  m  the  same  manner,  and  put  m 
little  cullis  in  the  table-dish,  with  chopped  parsley,  shallolB, 
and  rasped  Parmesan;  place  the  bits  of  fdeid  br^  thereon 
with  taste,  then  the  ancnovies  upon  the  bread  ,*  pour  a  few. 
dix>pa  of  cullis  over,  and  a<id  a  lemon  sqiue^ze ;  cover  it  aver 
with  bread-crumbs  and  Parmesan,  aqd  give  it  a  good  colour 
in  the  oven. 

OreiUes  de  LUvres  et  de  Lapms  de  pluskurs 
Faxons. 

Hares  and  Rabbits'  Ears,  to  different  Sauces. 

Scald  them  wall  as  thcwe  of  lambs,  and  braze  them  ten- 
der in  a  Ught  braze^  with  a  glass  of  wme  and  one  or  two  slices 
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of  lemon :  wken  they  are  Tcr;  tender,  put  them  to  what  sauce 
you  please;  or  fry,  dipped  in  a  good  thick  batter.  The 
sauce  ought  to  be  pretty  relishing. 

GSlie  de  Viande. 
Meat  Jelly, 

AccoitDiNO  to  the  quantity  wanted,  use  knuckle  of  veal, 
a  cock  fowl,  or  half  a  one,  and  water  sufficient;  skim  it 
vei^  well,  and  boil  it  uatil  the  meat  is  quite  done;  sift  it  in 
a  sieve,  and  skim  die  fat  clean  off;  let  it  rest  to  settle;  then 
pour  the  clear  into  a  stew-pan,  and  boil  it  with  lemoorpeel 
and  juice  according  to  discretion,  a  little  salt  and  sugar,  three« 
or  four  eggs,  the  whites  beat  up  and  the  shells  pounded;  stir 
it  continually  until  it  grows  clear,  and  is  reduced  enough  to 
turn  to  jelly;  dip  a  napkin  in  warm  water  to  take  out  any'" 
smell  it  might  have;  strain  it,  and  tie  it  on  a  jelly  stand; 
strain  the  jelly  several  times  through,  keeping  it  in  a  warm 
place  while  it  is  straining,  and  pour  it  into  tibe  moulds  or 
glasses  before  it  is  cold* 

^  PUd  de  Feau,  calves-feet  j^y»  '^  made  after  the  same 
manner,  mixing  what  quality  and  quantity  yon  please  there* 
with. 

GSUe  de  Blanc-mange.. 

Make  a  meat  jelly  as  the  former,  as  far  as  miiin^  die 
eggs,  which  must  here  be  omitted;  when  you  think  it  is  re- 
duced enough  for  a  jelly,  add  some  pounded  sweet  almonds 
auzed  with  cream,  and  straki  through  a  napkin  several  times 
Eke  a  cuUis,  while  it  is  warm,  nibbing  it  hard  with  a  sp0on 
lA  sifting  to  make  it  taste  of  the  almoiids;  pour  it  into  what 
mould  you  |>lease  to  cool  upon  salt  or  ice :  it  should  not  be 
too  substantia},  yet  it  ought  to  be  very  white. — Bianc-^nange 
is  also  made  with  almond-milk,  cream,  and  isinglass,  to  make 
it  form  a  jelly:  the  isinglass  should  foe  used  wim  moderadon, 
as  it  is  apt  to  give  a  bad  taste  to  whatever  it  is  usecf  with. 
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Cofitinuation  de  Petits  Plats  d'Enfremets, 
Small  Last^ourse  Dishes  continued. 

Huitres  grilUes. 
Broiled  Oysters. 

Melt  a  little  butter  with  chopped  parsley,  shaHots,  a 
little  powder  of  basil,  and  coarse  pepper ;  put  a  little  of  this 
into  each  oyster,  roll  it  in  bread  crumbs,  and  broil  quickly ; 
(they  may  be  broiled  singly,  or  in  their  shells  with  this  season- 
ing) colour  the  top  wi3i  a  hot  salamander. — ^They  are  also 
brcHled  with  bread  cruml^  mixed  with  yolks  of  eggs,  a  little 
pepper  and  butter,  and  done  in  the  shells. 

Huitres  f rites. 
Fried  Oysters. 

Marinate  some  large  oysters  with  vin^ar,  chopped 
sweet-herbs,  and  pepper ;  dram  diem  to  dip  in  a  thick  batter 
to  fiy:  serve  with  fried  parsley. 

Huitres  en  Ragout. 
Ragout  of  Oysters. 

ScAU)  them  m  their  own  liquor  without  boiling;  theo 
drain  them,  and  prepare  a  sauce  with  some  good  broth  or 
cuUis,  a  piece  of  butter,  some  pepper,  chopped  parsley,  anil 
a  spoouful  of  good  oil;  simmer  the  oysters  a  little  while 
therein;  make  the  sauce  pretty  thick,  and  add  a  lemon 
squeeze  when  ready  to  serve.-^— They  are  also  dressed  like  a 
chicken  fricasee,  or  in  rolls,  with  Bechamel  Sauce. 

Huitres  sautSes.    ^ 
Oysters  jumped,  or  done  in  a  hurry. 

To  do  them  quickly,  and  to  eat  them  hot,  without  any 
other  preparation,  put  them  on  a  gridiron  upon  a  smart  fire, 
and  hold  a  hot  salamander  over  them,  which  will  make  them 
open  very  soon :  serve  quite  hot;  or  if  you  have  a  hot  oven. 
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pat  them  in  it,  which  will  answer  the  same  end  with  less 
trouble. 

Huitres  d  VEspagnole. 

Oysters,  Spanish  Fashion,  or  with  Spanish 

Sauce. 

Make  a  lit||^farce  to  form  gratin  in  the  bottom  of  the 
table-dish,  with  a  few  chopped  oysters,  parsley,  one  clove  of 
garlicky  a  bit  of  butter  and  pepper;  put  scalded  ousters  upon 
this;  pour  a  little  sauce  over,  made  of  a  little  cuUis,  chopped 
mushrooms,  a  bit  of  butter,  chopped  capers,  and  one  pound- 
ed anchovy;  cover  it  over  witn  bread  crumbs,  keep  the 
dish  oA  a  slow  fire,  and  a  brazing  pan  cover  over  it,  with  fire 
thereon ;  when  ready,  serve  a  litUe  Spanish  sauce  upon  it. 

Htdtres  a  PEtuvie. 
Stewed  Oysters. 

Scald  three  or  four  dozen  of  oysters  in  their  liquor  a 
moment;  then  strain  the  water  in  a  napkin  for  fear  it  should 
be  sandy ;  put  it  into  a  stew-pan,  witli  two  or  three  spoons- 
ful of  good  cullis,  coarse  pepper,  chopped  parsley,  green 
shallots,  and  a  glass  of  white  wine;  boil  it,  and  reduce  it 
pretty  Akk\  put  the  oysters  into  it  to  warm  without  boiling, 
and  garnish  the  dish  round  with  fried  bread. 

Huitres  en  CoquiUes. 
Scolloped  Oysters. 

This  has  been  observed  already.— *Jfa^e/e/  iTHuitres; 
scald  the  oysters  as  usual,  without  boiling;  drain  tticm  well, 
and  give  them  a  few  turns  in  a  stew-pan  on  the  fire,  with  a 
good  bit  of  butter,  chopped  parsley,  shallots,  pepper,  and  a 
few  yolks  of  egKS ;  then  skewer  them  widi  as  much  of  the 
sauce  as  possibre,  strew  them  with  bread  crumbs,  and  broil 
a  little  wnile ;  serve  without  sauce. 

Huitres  en  Surtaut. 
This  is  done  in  the  same  manner  as  the  Coquilks,  only 
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^idi  a  fiarce  niftde  of  fish  and  good  seHsonmg:  you  may  alio 
make  a  farce  by  chopping  the  oysters,  and  mixing  them  wiA 
bread  crumbs  soaked  m  cream,  shallots,  parsley,  mushrooms* 
a  few  yolks  of  eggs,  pepper,  and  a  little  salt;  fill  the  scol- 
lops with  it;  put  bread  crumbs  and  Parmesan  cheese  over* 
and  bake  in  the  oven  about  a  quarter  of  an  hour. — Movies, 
mussels,  are  dressed  in  all  the  different  ways  of  oysters. 

Ecrevisses  an  Court-bou0kn. 
Craw-fish,  plain  boiled. 

Boil  them  with  half  wine  and  water,  or  vinq^ar  insteadl 
of  wine,  salt,  some  sweet-herbs,  half  an  onion,  or  a  whole 
one,  according  to  the  quantity ;  abd  if  you  would  giVe  then 
a  particular  taste,  keep  them  in  milk  and  parsley  about  tea 
hours  alive;  then  boil  as  usual. — ^You  may  also  put  a  spoon- 
fill  of  aniseseed  in  die  liquor  while  they  are  boiling. — Thia 
last  is  the  Dutch  fashion,  and  it  gives  them  a  very  agreeable 
taste  when  u^ed  with  judgment  and  moderation;  trim  the 
mall  claws  or  fins^  and  lay  them  neatly  on  the  table-dish* 

Ecremses  d  la  Poulette^  ou  d  h  Bechamel. 
Craw-fish  Fricasee,  or  Bechamd  Sauce. 

When  boiled  as  the  former,  fHck  the  tails  without  aqM- 
rating  them  from  the  bodies;  trim  the  6m  off,  and  etit  balf^ 
of  the  large  claws  off  also;  dress  them  as  a  chicken  fticasee^ 
with  mushrooms,  &c.  being  prepared  in  the  same  manner. — 
They  are  also  wanned  in  Bechamel  sauce  without  boiling ; 
adding  a  little  chopped  parsley. 

Ecrevisses  farcies. 
Stuffed  Craw-fish. 

Boil  some  latere  craw-fish  as  usual;  strip  off  the  body- 
diells  and  the  fins  under  the  tails;  make  a  litde  farce  with 
the  remainder  of  a  well-tasted  ragout;  (die  Saipiam  is  the 
best)  fill  them  as  large  as  if  the  shells  were  on;  rub  diu  farce 
over  with  yolks  of  em,  sprinkle  with  bread  crumbs,  and  fiy 
them. — You  may  also  bake  them  in  the  oven;  then  use  the 
whites  of  eggs  to  brush  diem  over  witfi;  (a  very  uuld  oven 
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mikio,  «  n  kfiMg  ipM  com  m  usiial)  and  add  agpod  If- 
i,s9«Mtoe  under  wbea  yi^ii  ar^  ra^dy  to  serve. 


£crev!a9e9  A  la  Fiamande; 
Craw-fish,  Flemish  Fashion. 

Boil  ibem  in  baer,  with  a  good  quantity  of  butter,  jl  fag- 
got of  si^eet  herbs,  coarse  pepper  and  salt;  boil  on  a  smart 
nre,  and  serve  ip  die  liquor  with  sprigs  of  pafsley  taken  out 
of  die  faggoi. 

JScrtvis^e*  d  PliaUenne. 
Craw-fish,  Italian  Fashion. 

These  are  boiled  with  all  sorts  of  seasoning,  two  spoons- 
ful of  oil,  two  glasses  of  white  wine,  the  juice  of  a  lemon, 
half  a  clove  of  garlick,  mushrooms,  and  just  water  sufficient 
to  make  liquor  eaoiurh.  This  is  calculated  for  a  quarter  of 
a  hundred :  serve  in  Cheir  own  sauce. 

Ecrevisses  d  VIntmdante. 
Craw-fish  Intendant. 

Put  some  large  craw-fish  into  a  stew-^pan,  with  a  good 
bit  of  butter,  the  juice  of  a  lemon,  chopped  truffles,  mush- 
rooms, parsley,  shallots,  pepper  and  salt;  simmer  them  on 
a  slow  fire  till  they  are  done ;  let  them  cool,  and  thicken  the 
sauce  with  flour  and  yolks  of  eggs  sufficiently  to  be  like  a 
fanne;  when  it  is  coLd,  wrap  the  craw-fish  in  it  each  sepa- 
'*toly>  ^f  ihoBi  oo  the  table  dish^  strew  them  with  bread 
cnHnbsi  and  give  dbeqi  ^  gopd  colour  iu  die  oven:  when  you 
serve  then,  add  a  good  lenMN»  squeeze* 

*  Ecrecissee  miw  Trufe^. 
Craw.fish  with  Truffles. 

Boil  the  craw-fish  simply,  with  water,  salt,  and  vinegar; 
when  they  are  cold,  pick  the  tails,  and  pound  the  bodies  to 
make  a  cullis,  as  directed  for  ci-aw-fish  cullis,-  put  a  few 
truffles  into  a  stew-pan  cut  into  large  slices,  a  quantity  of 

Hhh 
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butter  accordinglyi  a  faggot  of  sweet-herbs,  and  m  few  spooos* 
fill  of  consomini:  when  the  miffles  are  almost  dona,  wmt  m 
the  taib  to  simmer  some  time,  till  the  sauce  is  mudi  rednoed, 
with  a  little  pepper  and  salt;  take  out  the  faggot,  and  add 
die  cuUis  just  long  enough  to  warm  together  before  you 
serve* 

Ecrevisses  d  la  Sainte  Metiehoult. 
Craw-fish,  JSt.  Menehoolt. 

They  are  stewed  like  those  i  FIntendante,  and  dipped  m 
batter;  garnish  with  a  good  deal  of  bread  crumbs,  by  basl- 
ii^  with  melted  butter  while  broiling,  and  throwing  more 
bread  cnunbs  over:  serve  a  little  gravy  and  lemon  sance 
under  them. 

Ecrevisses  au  Pantife. 
Craw-fish,  with  Pontiff  Sauce, 

Boil  them  in  water,  half  a  lemon  sliced,  and  sweet  herbs  : 
when  they  ar£  done,  trim  the  small  claws  off,  cut  off  the 
tips  of  the  largest,  and  pick  the  tails  without  separating  from 
the  bodies ;  put  them  to  warm  in  Pontiff  sauce,  and  dress 
them  properly  on  the  dish. 

Ecrevisses  en  Surtout. 
Craw-fish,  Masked. 

Boil  them  as  the  preceding,  and  make  a  farce  vridi  roasted 
breasts  of  poultry  or  livers,  a  little  scraped  lard,  bread 
crumbs,  three  or  four  yolks  of  eggs,  pepper  and  sal^  chop- 
ped mushrooms,  shallots,  and  parsley;  pound  Aese  very  wril 
all  together;  put  some  of  the  farce  in  the  bottom  of  the 
table-dish,  the  craw-^sh  upon  it,  and  more  farce  over  them; 
baste  lightly  with  yolks  of  eggs,  and  strew  them  with  bread 
crumbs ;  give  a  good  colour  in  the  oven,  and  serve  widi  a 
clear  sauce  and  a  lemon  squeeze^ 
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Ecrevisses  aus^fiMB  Herbes. 
Craw-fish  Stewed  with  Sweet  Herbs. 

Put  a  couple  of  small  slices  of  fillet  of  veal  into  a  stew- 
pan  to  soak  on  the  fire,  with  one  slice  of  ham,  a  good  bit  of 
butter,  chopped  sweet  herbs  of  all  sorts,  and  a  glass  or  two 
of  white  wioe;  boil  slowly  like  a  cullis;  when  the  meat  is 
half  done,  put^  in  live  craw-fish  enough  for  a  middling  dish, 
having  first  trimmed  off  the  fins;  add  pepper  and  salt:' 
when  tfaej  are  done,  take  out  the  veal  and  ham,  add  a  little 
cullis,  skim  the  sauce,  and  add  a  lemon  squeeze:  serve  upon 
4be  craw-fish. 

Ecrevisses  a  la  Broche. 
Roasted  Cfaw-fishv 

Tbim  them  as  the  last,  and  put  them  into  a  stew^an, 
with  a  bii  of  butter,  a  glass  of  wine,  sweet  herbs  chopped, 
and  two  or  three  slices  of  lemon;  simmer  on  a  slow  fire  till 
'  they  are  dead;  then  drain  them,  stuff  a  little  farce  in  the  bo- 
dies, and  tie  them  to  a  small  skewer  or  spit  to  roast;  baste 
with  the  liquid  of  the  boiling,  with  a  dish  underneath  to  save 
il;  afterwards  sift  this  liquor  to  serve  under  the  craw-fish. 

Ecrevisses  d  la  HAte. 
Craw-fish  in  a  Hurry. 

Put  diree  or  four  spoonsful  of  good  cullis  into  a  pretty 
large  stew-pan,  with  a  glass  of  white  wine,  and  all  sorts  of 
seasoning;  cut  seven  or  eight  large  craw-fish  in  two,  pi|t 
them  into  the  stew-pan  over  a  smart  fire,  and  stir  them  well 
to  catch  the  taste  of  the  seasoning;  (a  few  minutes  will  do) 
add  a  good  lemon  squeeze  when  ready  to  serve. 

Ecrevisses  au  Monarque. 
Craw-fish,  the  Royal  Fashion. 

B^iL  die  craw-fish  in  the  most  simple  manner;  take  out 
die  inside  of  the  bodies,  which  fill  with  a  farce  made  of 
carp-roe,  mixed  with  chopped  sweetbreads,  butter,  pepper. 
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and  salt ;  covciT  Atm  viA  fish  faroe  fs^ptAf  i^aaooed,  rtd» 
diem  over  with  melted  butter,  mix^  with  yolks  of  egn^ 
strew  bread  crumbs  over,  and  bake  about  half  an  tnmr  m  tbe 
oven ;  make  a  sauce  with  two  spoonsful  of  veal  gnivy>  as 
much  jelly  broth,  the  tails  cut  into  dice,  a  bit  of  butter,  Pjsp* 
per  and  salt,  and  ravigotte  herbs  chopped  very  fine;  boil  it  m 
moment,  and  serve  under  the  first  preparation.-*^Tke7  are 
also  done  without  the  shells,  by  sticking  the  daws  in  tfa^ 
ckrp-roe  and  farce,  and  finishing  in  die  same  manner, 

Frmnage  (TEcrevisses. 
Craw-fish  Cheese. 

Pound  about  three  dozen  of  small  craw-fish  alive ;  when 
pounded  thoroughly,  add  on^  dozen  of  eggs,  the  juice  of  a 
pood  lemon,  salt  in  moderatson,  and  a  pint  of  cream  ,*  strain 
It  several  times  through  a  sifting  cloth,  rubbing  hard  %vith  a 
spoon  as  for  peas  porridge,  or  any  other ;  then  put  it  on  die 
fare,  turning  continually  until  the  curd  is  formed,  and  drain 
it  like  a  cheese  :  When  done,  put  it  on  a  dish,  flour  it  under 
and  over,  and  cut  it  into  pieces  to  fry :  serve  with  salpicoii 
sauce,  or  craw-fish  cullis. 

Ecrevisses  h  la  OmdS. 

Boil  a  spoonfnl  of  oil,  two  glasses  of  wine,  and  two 
spoonsful  of  cullis  together,  with  a  laurel-leaf,  two  or  three 
slices  of  onion,  and  the  same  of  peeled  lemon,  two  cloves, 
a  little  basil,  parsley^  shallot^  pepper  and  salt;  reduce  it  to 
a  sauce  consistence,  and  sift  it  in  a  sieve;  cut  the  craw-fish. 
in  two  alive,  being  properly  trimmed ;  boil  them  a  moment, 
and  serve  with  a  little  sauce  under, 

Beurre  d'Ecrem$e$. 
Craw-fish  Butter. 

Boil  about  half  a  hundred  of  middling  craw-fish  in  plain 
water;  trim  off  the  tails,  put  the  carcases  to  dry  in  the  oven, 
or  in  any  other  manner,  then  pound  them  very  fine;  put  this 
into  a  stew-pan  with  a  pound  of  good  butter,  and  stu"  Oiem 
continually  for  about  half  an  hour  on  the  fire  to  give  it  a 
good  cdlour:  when  the  butter  is  melted,  sift  it  in  a  stamiiie 
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like  a  cuUis,  tnd  poor  it  upott  freah  cold  water  to  c^l;  keep 
it  in  a  pot  for  use.  The  tails  will  serve  for  a  ragout^  or  to 
mix  with  any  other  thing;  also  to  make  a  salad  with  fillets 
of  anchovies,  fried  breads  and  small  saladii^-herbs,  chopped. 
'  Ecrevisses  de  Mer^  sea  craw-fish;  Houmars,  lobsters; 
Crabes,  crabs ;  are  all  dressed  after  the  dtferent  mailmen  of 
craw-^sh,  allowing  time  and  quantities  of  seasomng. 


D'OMELETTES. 
Of  OMELETS- 


Beat  up  what  qnantities  of  eggs  you  think  proper  with  a 
little  salt  and  water ;  melt  some  good  batter  m  proportion 
to  the  quantity  of  eggs,  viz..  about  a  quarter  of  a  pound  for 
eifl^t  ^gjgsi  pour  them  into  the  frying  pan,  stirring  contimt* 
my  over  a  clear  fire,  till  the  omdet  is  formed  and  of  a  fine 
gold  colour;  put  the  dish  upon  it  to  turn  it  over,  and  serve 
hot. — ^This  is  the  most  common  and  most  natural  way :  but 
they  are  also  made  with  any  sort  of  chopped  sweet  herbs,  as 
bumet,  tarragon,  chervil,  green  shallots,  &c.  8cc.  and  are 
called  by  the  name  of  what  is  put  to  them ;  also  with  atewed 
greens,  or  minced-meat  ragout,  (as  livers,  kidnies,  and  others) 
provided  it  is  minced  very  fine,  and  properly  seasoned. 

Omelette  A  ia  Gendarme. 
Military  Omelet 

Make  a  Uttle  ragout  of  stewed  sorrel,  with  a  little  Par* 
inesan  cheese  raspe^  and  mixed  with  bread  crumbs;  make 
two  omelets  aa  the  first,  put  this  ragout  between,  and  garnidb 
die  dish  round  with  fried  bread,  standing  up  like  a  paste 
border;  which  you  may  do,  by  dipping  the  edge  of  each  bit 
in  whites  of  eggs  to  make  them  stick;  pour  a  little  melted 
butter  over  it,  and  strew  bread  crumbs  and.  Parmesan  cheese 
as  before;  give  colour  in  the  oven,  or  with  a  hot  diovel. 
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Omdettes  d  la  Dauphme. 
Omdets,  the  Dauphin  Fa&hion. 

Make  a  ooo|)le  of  thin  omelette  spread  them  ii|kiq 
Aoh^  and  garnirii  witk  pistachio  cream,  chenies,  wmA 
mannalade ;  roll  them  up  to  cut  to  the  size  of  a  littk 
paste,  formed  in  moulds,  or  any  odier  pastry ;  j^aae 
with  a  little  sugar  and  a  hot  shovel. 

Omdettes  d  la  Creme. 
Omelets  with  Cream. 

Boil  a  pint  of  cream,  widi  the  crumbs  of  a  French  roll, 
^hopjpad  pmley,  green  shallots,  a  little  pander  and  salt; 
boil  It  till  It  is  quite  thick,  then  add  five  or  su  ^gs,  or  more^ 
to  make  the  omelet  as  usual;  only  observe,  that  it  requires  a 
longer  time  to  do. 

OmelMe  en  Haiereaux.  This  is  done  tUn,  with  diopped 
sweet  herbs,  oil  instead  of  butter,  pepper,  and  salt :  servo 
widi  bits  of  fried  bread,  gami^ed  with  fillets  of  anchovies, 
between  two  bits  of  omelets,  cut  to  what  size  you  think 
proper. 

Omelett€9  lafermwre.    See  ditto,  d /k  SshmmIt. 

Omelettes  au  Foie^  with  minced  livers  of  poultry  or  game : 
diey  are  first  seasoned,  and  prepared  as  for  ragout;  diea 
either  mixed  with  the  eggs,  or  served  between  two,  or  folded 
in  one  omelet. 

thneUttes  au  Sang,  vnA  blood :  mix  with  the  eggs,  ^Aer 
poultry  or  lamb's  bI<K>d,  a  bit  of  butter,  and  seasoning. 

Omelette  au  Tarmesan. 
Omelet  with  Parmesan  Cheese. 

Beat  up  about  a  dozen  of  eggs,  and  mix  therein  a  eoupk 
of  spoonsful  of  rasped  Parmesan  cheese,  some  pef^r,  but 
no  salt,  as  the  cheese  will  make  it  salt  enough;  make  four 
omelets  of  dus  quantity  pretty  thin ;  spread  some  PMmesan 
cheese  over  each ;  roll  them  up,  and  my  them  on  the  table- 
didi;  pour  a  little  melted  butter  over^  and  a  little  more 
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theese:  )Mittt^iiifti  m  tte^^ip^  abiHrt  a  quarter  of  tnlMnir  \» 

,  Oeufs  bromlUs,  viz.  masked:  instead  of  being  in  omeleta, 
tlity  are  done  with  the  same  seasonifig^  or  mincednneats^  as 
onielets. 

Oeufs  en  Neige. 
Snow-balls  of  Eggs, 

Boil  aboat  diree  half-pints  of  cream,  with  a  little  lemon- 
peel  raspedy  a  few  drops  of  orange-flower  water,  a  little  salty 
and  a  quarter  of  a  pound  of  sugar ;  reduce  it  to  half  in  boil- 
ing; break  about  eight  eggs,  separate  the  yolks  from  die  whiftes, 
which  laM  beat  ujp  to  a  froth ;  put  thia  into  the  cream  by 
•powwAil  while  it  is  boiling,  keep  them  separated  like  poadied 
eggs,  imd  turn  them  about  the  same;  take  diem  out  to  drai% 
according  as  they  are  done ;  lay  them  upon  the  table-dish, 
one  over  aaother,  and  mix  the  yelks  widi  tfaci  cream,  keepinj^ 
it  upon  the  fire  widiout  boiliiq^,  only  long  enou^  to  |iye  it 
consistence,  as  is  done  to  a  liaison  for  a  fricasee ;  sift  it  in  a 
sieve  and  serve  upon  the  whites. 

Oe^fs  €i  la  Dauphme. 
£gg8  the  Dauphin^s  Fashion. 

Boil  a  pint  of  cream  with  a  quarter  of  a  pound  of  sugar,  a 
little  rasped  lemon-peel,  and  a  bit  of  cinnamon ;  sift  it  wh^ 
you  find  that  the  cinnamon  prevails  enough,  and  put  it  to  boil 
.again  ^  boii  five  or  M  spoonsful  of  whites  of  eggs  as  the  last, 
Mddnundiem  the  same:  when  the  cream  is  half  cold,  beat 
up  six  or  eight  yolks  with  it,  pour  it  On  tbi^  ta!>1e-disb,  and 
bake  it  between  two  slow  fires ;  froth  up  the  remainder  of  * 
the  whites,  which  ^'ou  put  upon  the  cream,  raised  in  the  mid- 
dle;^ powder  it  with  sugar,  and  keep  it  a  little  while  under  a 
hiaiiDg^paa cover,  or  in  a  mild  oven:  when  ready  to  serve, . 
^t  the  snow-balls  round  it,  and  garnish  with  oonpareila  as 
^oa  shall  think  proper. 

Oeufs  au  Ccffi. 
Coffee  Eggs,  or  with  Coffee. 

Make  some  good  strong  coffee,  let  it  rest  to  clear  as  usdal, 
I  ii 
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and  aweetai  it  with  sugu  according  to  discretion ;  bmt  ap 
sixyolksofem,  with  about  four  cups  of  coffee,  and  sift  k; 
pour  this  into  bttle  moulds  in  the  fonn  of  eggs,  or  of  any  other, 
(do  not  fill  them  quite)  and  bake  in  a  mild  oven,  or  a  Ihitch 
one,  or  with  a  braung-pan  cover  between  two  fires.  They 
are  made  after  diis  manner,  in  the  shape  of  any  fniitt  or 
birds,  if  you  have  proper  moulds,  either  of  copper  or  china, 
&c.  &c. 

Oeufs  d  FEau  au  Caramel. 
Eggs  with  Water  Caramel. 

,  Boil  a  quarter  of  a  pound  of  sugar  with  a  glass  of  water, 
until  it  is  come  to  a  pretty  brown  colour :  then  add  a  pint  cf 
water,  and  boil  about  half  an  hour,  addii^some    ' 


coriander,  and  lemon-i>eel :  when  this  is  half  cold,  beat  ap  six 
yolks  of  eggs  therein,  sift  it  in  a  sieve,  and  pour  it  on  die  diA 
you  intend  for  table,  or  in  moulds  or  cups  as  the  last,  and  bake 
in  the  same  manner  as  au  Bain-Marie. 

Oeufs  brouilUs  h  la  Proven fale. 
Masked  Eggs,  Provencal  Fashion. 

Done  with  pounded  anchovies,  mixed  with  a  spoonful  of 
cullis,  and  half  as  much  of  the  whites  as  yolks  of  e^s ;  mluh 
on  the  fire  to  diree  parts ;  then  put  them  on  the  dish,  and  a 
litde  rasped  Parmesan  over;  bake  a  moment  in  the  oven. 

Oeufs  a  la  Ballet.  This  is  the  common  poached  eggf^ 
served  witli  a  Jmaigrette^  viz.  sharpish  sauce,  and  minced 
ready  boiled  ham  strewed  upon  the  eggs. 

Oeufs  (i  la  Robert^  done  with  onions  fried  in  butter,  and 
served  with  mustard,  as  a  Sauce  Robert, 

Oeufs  a  la  Momllette^  bcHled  in  the  shells,  or  prepared  after 
this  manner  to  serve  in  the  shells :  break  them  at  one  end, 
and  only  use  the  yolks,  which  beat  up  a  small  time,  widi « 
little  cream,  salt,  and  pepper,  if  agreeable;  put  it  back  into 
the  shells  to  serve  hot,  eidier  in  stands,  or  a  paste  with  holes, 
prepared  for  that  purpose:  serve  with  bits  of  bread  fried 
m  butter.  They  are  called  the  Mouillette,  viz,  to  wet,  or 
dip  in. 
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Oeufs  au  Gratin  au  Parmesan, 
Eggs  with  Parmesan  Cheese,  &c, 

Make  a  little  farce  of  what  you  think  proper,  with  cuUis 
and  butter;  put  it  into  the  bottom  of  the  dish  on  a  slow  fire ; 
break  the  eggs  upon  it  as  for  poaching,  strew  rasped  Par- 
mesan cheese  over,  and  give  them  colour  with  a  hot  shovel ; 
the  yolks  must  remain  as  tender  as  poached  eggs. — They  are 
also  done  au  Gratin,  (viz.  catching)  upon  a  silver  dish  without 
any  farce  under,  only  a  little  butter  and  vinegar  upon  them 
iivhen  done  without  cheese,  either  whole  or  beat  up. 

Oeufs  au  Frevot,  as  Sheriff,  or  Judge  Advo- 
cate, &c. 

Have  a  little  salpicon  farce  or  ragout  ready  prepared,  inade 
with  pickled  pork,  mushroom^,  onions,  and  proper  seasoning; 
rub  the  table-dish  with  some  fresh  hpg's  lard,  and  break  the> 
eggs  upon  it  whole  as  the  last,  adding  pepper  and  salt;  bake 
on  a  slow  fire,  and  pour  a  little  melted  lard  over,  as  they  are 
domg :  when  done  pretty  hard,  pour  the  fat  out  of  the  dish, 
add  a  good  lemon  squeeze  upon  the  eggs,  and  then  the  ragout, 
to  hide  them. 

Oeufs  d  rEtuvie. 
Stewed  Eggs. 

Break  the  eggs  in  hot  friture,  as  is  done  in  hot  water  for 
poaching,  turn  diem  about  with  a  skimmer  to  make  them 
round,  and  fry  of  a  fine  brown  colour;  have  some  carp^roes' 
and  onions  stewed  together,  and  properly  seasoned ;  put  the 
eggs  mto  the  middle  of  the  dish,  and  the  ragout  round,  pour- 
ing the  sauce  equally  upon  the  eggs ;  garnish  the  dish  round 
with  fried  bread. 

The  eggs  being  fried  so,  are  also  served  with  fried  bacon, 
fried  parsley,  and  a  sharp  sauce  under;  and  are  then  called 
Oeufs  au  Lard,  viz.  bacon  and  eggs :  the  same,  if  done  in  a 
frying-pan,  with  a  bit  of  butter  under  each  egg,  as  is  common 
every  where. 

Oei^s  a  la  Coque,  in  the  shells.  See  Oeufs  a  la  Mouil-^ 
lette.  You  also  make  sham  eggs,  by  filling  Uie  shells  with 
any  sorts  of  pream  ready  prepared. 
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Des  Oeufs  friis^  ^  dea  Oetifs  pw^h  di  ce  que 
fonveut. 

Of  fried  and  poached  Eggs,  to  any  Sauce 
or  Ragout. 

Eocsforpoachingoughttobe  very  fresh,  or  tbeywiH  never 
look  well:  put  some  vin^^ar  and  a  little  salt  into  the  water 
and  break  the  ^gs  into  it  while  it  "boils  hard;  boil  the  eggf^ 
but  a  moment,  turn  them  about  with  a  skimmer,  and  leave 
diem  a  tittle  while  in  the  water  after  it  is  taken  off  the  fire, 
and  cover  the  pan :  pare  them  properly  as  you  take  them  out; 
dip  them  again  in  the  hot  water,  and  drain  upon  a  doth: 
serve  upon  any  sort  of  stewed  greeoa;  (sorrel  or  spinaf^  aie 
the  most  in  use,  but  may  be  done  with  endive,  or  any  kind  of 
lettuces):  they  are  also  served  upon  a  ragout  of  minced-meat 
of  aiiy  sort;  or  with  a  little  cuHiasattCt  and  a  little  vinq^ar,  or 
8  leittOB  squeeze.— Fried  egss  are  used  t»  the  same  piiv|>oie^ 
either  fried  round  in  hog*sTard  friliire^  or  widi  butter  in  a 
fryiiig-pan. 

Oetifs  a  la  Tripe  d  la  Crime. 
Fricasee  of  Eggs. 

Put  a  good  bit  of  butler  into  a  stew*-pan,  with  chopped 
parsley,  shallots,  mushrooms,  pepper,  and  rait:  when  the 
seasoning  is  done  enough,  put  cream  to  it  according  to  the 
quantity  of  eggs  intended,  which  are  first  hard  boiled,  and 
each  cut  into  six  or  eight  fillets;  put  tfie  egg^  tx>  it^  widi  n 
little  flour  to  thicken  die  aaiice,  which  ought  to  be  very 
short. 

Oeufs  en  Filets^  d  la  Mcmlarde. 
Eggs  in  Fillets,  with  Mustard. 

Thb  first  preparation  is  done  with  onions  instead  of  sweet 
herbs,  and  onion  gravy  instead  of  creans  with  a  glass  of 
white  wine,  pepper,  and  salt»  and  then  finished  as  the  bst;. 
add  mustard  sufficiently  when  ready  to  serve. — ^ilii»  is  also 
done  by  cutting  an  omelet  into  fillets^  as  is  commonly  done 
vrith  pigs  ears,  and  putting  it  into  the  sauce  just  long  enough 
(0  warm  without  boiling. 
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Oeufs  i  la  Tripe  0MX  petit9  Paii.  Eggs  with  stewed 
peas. 

Oatfs  d  la  Tripe  aux  Concambm.    Eggs  with  stewed 

CQCUD10eSlB» 

Otuftf&tm  aux  Ctmcombres. 
Eggs  stufifed  ^th  a  Cucumber  Ragout. 

Cut  the  hard  eggs  in  two,  without  bredkii^  the  whites ; 
pound  the  yolks  widi  bread  cvumbs  soaked  in  cream,  a  litde 
butter,  chopped  parsley,  shallots,  mudirooms,  pepper,  and 
salt;  mix  it  well  with  raw  yoik^Sa  the  whites  widi  it, smooth 
them  with  a  knife  dipped  in  yolks,  and  strew  bread  crumbs 
over,  with  a  few  drops  .of  nielted  hotter;  bake  in  die  oven 
Just  long  enough  to  give  them  a  good  colour,  and  serve  ufm^ 
stewed  cucumbers. 

Hard  eggs  are  mixed  with  asiy  kind  of  piekles  or  preserve^ 
as  ^rkins^  small  melons,  peaches,  neetariaes^  &c«  Cut  the 
fruit  in  the  same  manner  as  the  eggs,  and  scald  them  a  little 
whHe  in  hot  water  to  take  out  the  strength  of  the  vin^ar  and 
salt. 

Oeufs  d  la  Farce. 
Hard  boiled  Eggs. 

The  eggs  are  each  cut  into  four  to  garnish  slewed  greeny 
as  is  done  with  poached  eggs.  This  is  commonly  called  a 
farce,  from  being  done  with  as  little  sauce  as  possible. 

Oett/s  au  Miroir.  Eggs  as  clear  as  a  lookinff-glass.— 
This  has  been  explained  ia  Oeuf$  au  GraHn,  in  the  last  direc- 
tion of  that  article. 

Oei^s  au  Beurre  imr.  ^gs  fried  in  bwnl  biilter.~n» 
boner  asuet  be  prepared  before  the  eggs  are  broken  into  i^ 
and  the  tops  coloured  with  a  hot  shovel;  a  liltb  vinegar 
should  be  added  to  the  butter  for  sauce. 

Oeufs  d  la  Duchesse.  Eggs  the  duchess's  fashion. — ^Boil 
some  cream  and  sugar,  wim  a  few  drops  of  orange-flower 
water,  and  a  bit  of  lemon-peel;  poach  the  eggg  in  it,  and  re- 
duce the  cream  for  sauce  to  serve  upon  them. 
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Oeufs  ail  Lait. 
Eggs  with  Milk. 

Beat  up  a  spoonful  of  flour,  with  three  whole  eggs  (botb 
yolks  and  whites),  a  little  salt  and  sugar,  rasped  lemoo-peel, 
orai^e-flower  water,  and  a  little  ioEiilk;  put  the  table^sh 
upon  a  moderate  stove,  rub  the  bottom  with  butter,  and  pour 
the  preparation  thereon  when  it  is  pretty  hot;  leave  it  on  the 
fire  a  few  minutes,  and  colour  the  top  with  a  hot  shovel. 

Oeufs  d  la  Flamande. 
Eggs  the  Flemish  Fashion. 

Braze  some  cabbage-lettuces,  being  tied,  and  well  sea- 
soned: when  done,  dram,  and  put  them  whole  on  the  dish 
separately ;  cut  eggs  into  two,  and  put  a  half  upon  each  let* 
tuce ;  the  yolks  should  not  be  boiled  very  hard^  but  just  like 
marrow :  serve  a  little  cullis  and  butter  sauce  upon  them. 

Oeufs  d  la  Paysanne, 
Eggs  the  Country  Fashion. 

The  eggs  must  be  boiled  neither  hard  nor  soft,  and  then 
spread  upon  bread. — ^It  is  as  common  for  tiie  poor  people  in 
Flanders  to  give  this  to  their  children^  as  it  is  to  give  them 
bread  and  butter  in  England. 

Oeufs  d  la  Mode. 
A-la-Mode  Eggs. 

Simmer  a  handful  of  bread  crumbs  in  good  fat  broth,  and 
when  it  is  quite  Aick,  and  no  liquid  remains,  take  it  off  the 
fire ;  chop  a  good  slice  of  bacon,  ready  boiled,  to  mix  with 
it,  and  add  a  spoonful  of  i  la  Mode  Beef  snuce  not  too  high 
seasoned,  one'  dozen  and  a  half  of  yolks  of  eggs  beat  up,  and 
six  Qf  the  whites ,-  also  a  little  pounded  coriander,  pepper 
and  salt,  if  die  sauce  does  not  give  it  taste  enough ;  mix  all 
together  very  well,  garnish  a  deep  stew-pan  with  slices  of 
lard. all  round,  put  the  preparation  into  it,  and  bake  it  in  the 
oven:  when  done^  turn  it  over  gently,  take  off  the  bacon,' 
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wipe  the  fat  with  a  cloth,  pour  a  brown  glaze  over,  and  let 
it  cool  before  using. 

Oeufs  glacis. 
Glared  Eggs. 

.  Boil  a  little  broth  in  the  dish  you  intend  for  table,  break 
the  eges  into  it  as  for  poaching,  and  sprinkle  a  little  pepper 
and  salt  over  them;  keep  them  only  a  moment  over  tne  £re, 
for  the  yolks  should  not  be  hard;  boil  also  a  few  raw  yolks 
and  cream  beat  up  together  till  pretty  thick,  pour  this  upon 
the  eggs,  and  rasp  Parmesan  cheese  over  all ;  lay  on  .a  few 
small  bits  of  butter,  and  glaze  with  a  hot  salamander. 

Oeufs  au  P^re  Simon. 
Father  Simon,  or  Gaffer  any  thing. 

Make  a  sauce  with  chopped  parsley,  shallots,  pepper, 
salt,  a  little  ginger-powder,  a  good  bit  of  batter  rolled  in 
ilour,  a  spoonful  of  white  wine,  and  as  much  good  ^uUis; 
boil  these  a  moment,  then  add  a  good  squeeze  of  Seville 
orange :  serve  this  sauce  upon  poached  eggs. 

Oeufs  au  CouUs  de  LSgumes. 
Eggs  with  CuUis,  or  Garden-stuff  Porridge. 

Make  a  porric^e  of  green  peas,  or  of  lentils,  properlj 
seasoned;  leaving  a  few  whole  ones  in  it,  to  shew  what  it  ist 
serve  poached  eggs  upon  it. 

Oeufs  en  Caisses. 
Eggs  in  Paper  Cases. 

Mix  some  chopped  sweet  herbs,  with  a  bit  of  butter, 
pepper  and  salt;  put  a  little  of  this  farce  into  the  botton  of 
each  paper  case,  break  an  e^  thereon,  lay  some  more  of  the 
farce  upon  die  eggs,  and  strew  bread  crumbs  .over;  broil 
over  a  gentle  fire,  and  colour  the  top  with  a  hot  shovel:  thej 
must  be  as  90ft  as  if  boiled  in  the  shells. 
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Oeufs  d  la  Vegtale. 

Virgin  Eggs,  irom  being  white,  unsoiled, 
&c.  &c. 

Boil  half  a  pmt  of  creflfniy  and  as  much  milk,  wtth  a  bit 
of  lemon-peeli  sugar,  and  a  pinch  of  coriander  seed,  and  re* 
dnce  it  to  hiif :  when  it  is  almost  cold,  mix  some  sweet 
pounded  almonds  with  it,  two  or  diree  bitter  ones,  and  five 
or  six  jcikM  of  em;  sift  it  m  the  table  diih,  and  bake  it  be- 
tween two  slow  fires  as  a  cream. 

Oeufs  an  Salnd. 
A  Salmi  of  Eggsi 

Boil  half  a  dozen  of  bruised  shallots  in  a  i^asii  of  white 
wine  for  about  fife  or  six.  mirates:  mix  this  t^foid  with 
pomided  roasted  livers  of  hares,  rabbits,  or  any  other  kind  of 
game,  to  give  it  Ae  taste;  (from  which  this  dish  is  called 
Salmi)  add  six  yolks  of  eggs  beat  up  with  a  little  gravy,  and 
or  two  spoonsful  of  well-seasoned  cuOb;  strain  if 
*  a  stamine,  and  bake  it  au  BaitirMarit. 


Oeufs  d  la  Crime. 
Eggs  with  Cream. 

Steep  the  crumb  of  a  French  roll  in  a  good  eream  till  it 
is  quite  soaked;  add  sugar,  macaroui-drops,  preserved 
orange-fiowers,  rasped  lemon-peel,  a  little  sal^  and  eight 
eggs,  whipped  together;  butter  a  sheet  of  white  paper  on 
Mtfa  sides,  which  you  put  into  a  pan,  and  pour  the  compo- 
sition thereon;  bake  it  m  the  oven:  when  done,  take  o£F  the 
paper,  and  garnish  it  with  nonpareils  like  a  cake. 

Oeufs  aux  Epinars. 
Eggs  with  Spinage. 

Scald  a  handful  of  spinage  in  boiling  water,  and  drdn 
it  to  pound  in  a  mortar;  pour  in  a  pint  of  cream  when  well 
pounded,  to  make  the  cream  of  a  fine  peargreen;  add  a  little 
sal^  six  or  eight  yolks  of  egp,  preserved  orange-flowers. 
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'mmcutam4n>fSf  and  iHsped  lemon  peel;  aift  ii  in  a  stamine 
with  exprenibDy  and  pour  it  upon  the  table-dish;  keep  it  a 
good  while  on  a  middling  fire  to  catch  a  little  at  the  bottqvi 
without  burning;  glaze  it  with  sugar  powder,  and  colour  it 
with  a  hot  shovel. — ^AU  these  didies  ought  to  be  done  on 
silver  plates.   . 

Oetffs  meringuSs. 
Frothed  Eggs. 

Beat  up  the  whites  'of  four  eggs^  and  eight  yolks^  widi 
two  spoonsful  of  water,  some  salt,  sugar,  and  the  juice  of 
one  lemon;  fry  this  as  masked  ^;g9,  and  put  it  upon  die 
table  dish;  whip  up  the  remaining  four  whites  to  a  froth  with 
sugar,  and  place  it  upon  the  other;  bake  it  in  a  Dutch  oven, 
or  with  a  bq;h  cover  fitted  for  these  purposes. — ^I  shall  again 
repeat,  that  it  is  the  whites  of  ^gs  frothed,  that  gives  the 
name  of  Meringue, 

Oeufs  d  la  B<mne  Amie. 
Eggs  in  a  friendly  easy  Way. 

Beat  up  six  yolks  of  eggs,  and  four  whites,  with  a  spoo»- 
ftil  of  rice^our,  half  a  pint  of  cream,  a  little  salt,  rasped  le- 
mon peel,  orange-flowers,  and  macaroni-drops;  boil  it  in  a 
stew-pan  slowly  about  half  an  hour,  stirriiu^  continually,  and 
glaze  It  with  sugar  as  usual  of  a  brown  cobur. 

Oeufs  au  NatureL 
Eggs  in  a  plain  Way. 

'  Mix  a  spoonful  of  flour,  with  eight  or  ten  eggs,  pepper, 
salt,  nutmeg,  and  a  quarter  of  a  pound  of  melted  butter ;  sift 
it  in  a  stamine,  rub  the  t^le-dish  widi  butter,  bake  on  a  slow 
fire,  and  cc^ur  wkh  die  salamander  or  hot  shovel. 

Oeufs  d  VEau. 
Eggs  with  Water. 

-    Boil  five  or  sii  spoonsful  of  water,  with  lemon-peel,  co- 

Kkk 
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mnder-Md,  and  8i«v;  wbcak  tMlBiaiM^«rdMMM«^ 
ing,  let  it  cool,  beat  up  $ul  or  a^  yolks  of  ^gyi  wilk  i^ 
^(nuB  it  througlb  a  sUmne^  and  ioirii  as  ike  lail. 

Oe?{/s  en  Surprise  au  Basilic. 
Sham  Eggs,  with  BasiL 

Cut  hard-boiled  eggs  io  two,  take  out  the  yoDu,  and  in*- 
stead  thereof  fill  the  whites  with  a  gpod  ready-prepared  Sal- 
picon  farce,  or  ragoat  (the  farce  is  the  most  proper  by  its 
bemg  minced  finer);  jiHn  the  two  halice  tegdher*  and  sdMcr 
them  witfi  yolks,  as  if  whole;  dip  them  tn  yiaUn  bett  np  wnii 
salt,  pepper,  and  <^ppcd  green  basfl,  fiy  diem  in  hog's  hud 
friCure,  or  oil,  and  aenre  widi  fried  paisley. 
f 
Oeufs  au  Point-du^aur. 

Eggs  of  a  fine  Colour. 

(Point-du-jour,  siguifyii^g  the  Dawn  of  Day.) 

Cut  a  quarter  of  a  pound  of  ham  into  dice,  and  nnuner  it 
with  a  little  bit  of  butter  till  it  is  done;  roll  well-poached 
MM  m  poetty  dnck  battier,  made  of  flonr,  wine,  sal^  and  % 
litttfe  oil;  thai  strew  the  bits  of  ham  theteon^  and  fry  dwei 
in  hog's  lard:  serve  with  fried  parsley. 

Oeufs  en  Cripine^  d  ce  que  tant  vent. 
Eggs  in  Cowl  to  what  you  please. 

Cut  bits  of  cowl  Utise  eiiou^  to  wrap  a  |>oacheQ  egg 
therein,  with  a  little  ready-prepared  farce  of  any  kind,  minced 
meat,  stewed-greens,  or  omons  fticd  in  butter,  as  for  Sauce 
.Robert;  roU  Aem  up,  dip  them  in  yolks  of  eggs,  and  bake 
in  the  oven  about  a  quarter  of  an  hour  in  a  haHngdiA; 
serve  with  what  sauce  you  please;  the  most  used  is  cnllis 
.«nuce,  made  pretty  relishing  or  diarp  widb  lemon-juice. 

Oeufs  au  ZSphir, 
Puffed,  or  xmed  £^;gs. 

Sepakate  the  white  and  yolks  of  eight  eggs  carefully, 
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igriAottt  hMikiiig  tbe  yo)k»;  ffolfa  «p  die  wUfn;  cover  x>tie 
of  lite  yotk»  carefully  in  a  sp^onftil  ^  it^  and  so  proceed  tilt 
all  die  yolks  are  covered;  then  slide  tfaem  gandy  off' into  s 
hot  friture/  one  after  anodier:  serve  widi  much  die  sanie 
sauce  as  die  last. 

Otufs  au  President. 

Dir  weliKbaiiied  poached  eggs  m  yolks  beat  «p,  strew 
Parmesan,  cheese  rasped,  alid  bread  cmmbi  eva*  thon^ 
and  fry  a  moment  in  very  hot  fhture:  serve  with  fried 
pafsfey. 

Having  already  dwelt  as  tong  upoti  eg^  articles  af  can  be- 
either  pleasing  or  instructive,  I  stiall  only  take  soch  notice 
of  the  remainder  of  receipts  as  w^l  give  a  steneral  idea  of 
Uiem.  These  varieties  are  more  prop<irly  calculated  for  po» 
pidi  countries,  where  a  ^eat  number  of  meagra  disbes  ar^ 
necessary :  at  the  same  time  I  shall  give  the  names  of  them, 
that  none  may  be  deceived  by  pompous  titles  upon  a  bill  of 
fkre,  which,  aftei^  all,  are  frivolous  in  themselves,  and  easy  itf 
the  execution.  % 

Oeufs  au  (^loihn.  Seas^reen  e^s.  Poached  in  wafer, 
lind  mad#  green  with  pounded  spinage. 

Oettfs  au  VtrdrfrL    Pale  or  meadow-green  sauce. 

Oeuft  d  la  Charmanie.  Mashed  with  a  litde  sugar-caramel 
aiid  cream^  called  CharmatUe^  vu.  tiandsome,  from  the  difie* 
rent  colour  given  by  the  caramel  and  cream, 

6euf$  a  la  Nonette,  from  Nuns.    See  Oeiffs  au  Lait» 

Oeufs  au  Vin  ie  Champagne.  Beat  up  with  a  glsrss  of 
white  wine^  or  done  with  onion  ragout,  with  wine  in  it}  the 
eggs  are  boiled  bard,  cut  into  quarters,  anil  warhied  in  it. 

Otufs  en  Poupeion  d  la  Crime.  Poupeton,  from  Paupe^ 
iomere;^  stew-pan  so  called,  from,  bejtig  made  round  and 
deeper  than  usual. — See  Oe^^i  a  la  Crime;  dooe  as  a  cake ; 
the' difference  is  only  the  addition  of  onions  ^rst  prepared  in 
butter.  ^ 

Oet^  en  CapeU.  A  great  coat  ^  bid  or  masiywraded  with 
the  whites  frothed,  and  chopped  sweet  ber)i>s,  muoh  as  those 
au  Miroir. 
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Oeuft  accompafLrdiy  via.  garoubed  widi  iimnntlMig  d«e  ; 
done  apoD  die  table-diflb,  wi&  biu  of  fried  bfead  aad  bacon 
between  eacb  egg. 

Oeufs  d  la  Princesse.  Beat  up  widi  orange-flower,  ma- 
caroni-drops, a  few  chopped  putachio  nuts,  and  cmnamon, 
and  finished  like  a  cream. 

Oeufs  d  la  Coquette.  The  yolks  of  poached  ^^,  beat 
up  with  cream,  orange-flowers,  &c*  &c.  finished  like  a  cream, 
and  put  into  the  whites  agam. 

Oeufs  an  Trufes.  The  yolks  taken  out,  and  mixed  widi 
truffles  as  a  ragout,  and  senred  in  the  shells,  or  in  the  whites, 
being  hard  boued. 

Oeufs  d  la  Suisse.  Beat  up  with  rasped  or  melted  Swiss 
cheese,  sweet  herbs,  and  other  seasoning ;  finished  like  an 
Omelet  or  BrouilKs. 

Oeufs  en  Putts.  Scooped  as  a  well :  make  a  Gratin  with 
a  well-seasoned  farce,  pretty  Uiick ;  sink  as  many  holes  as 
you  propose  ^rving  poached  eggs  therein, 

Oeufs  d  la  Celestine,  an  Order  of  Nuns  so  called.  A  fri* 
casee  of  hard  eggs,  with  all  sorts  of  seasoning :  garnished 
round  as  the  cream  au  Chapelet,  and  a  thin  omelet  npon  the 
fricasee  as  a  cover. 

Oeufs  en  Canelom.  Hard  boiled,  qit  long-ways ;  wrap- 
ped in  paste,  dipped  in  batter,  aud  fried  of  a  brown  colour. 

Oeufs  d  la  MdtUe.  Hard  egM,  pounded  with  marrow 
and  seasoning,  made  into  small  bullets,  and  wrapped  in  thin 
paste  to  fr)\ 

Oeufs  au  Fromage.  With  cheese ;  done  upon  the  table- 
dish  as  those  au  Miroir,  with  rasped  cheese  under  and  over ; 
coloured  with  a  hot  shovel. 

Oeufs  d  TAil.  With  garlick  ;  a  cnllis  sauce,  widi  street 
herbs,  and  a  pretty  strong  taste  of  garlick,  to  serve  upon 
poached  eggs. 

Oeufs  d  la  Folette.  Fantastic,  &c.  &c.  See  Oeufs  me- 
rinsues;  the  yolks  put  upon  a  thick  ragout  of  sorrel,  doue 
w*itn  cream,  and  finished  as  above. 

Oeufs  en  Ragout.     Hard  boiled,  cut  into  quarters,  and 
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just  warmed  in  a  ragout  of  muahrooms,  cocks'-combs,  sweet- 
breads, or  any  other. 

Oetifi  d  FEstragon.  The  yolks  boiled ;  taken  out  to  mix 
as  a  farce,  with  chopped  tarragon,  and  other  seasoning,  and 
put  into  the  whites  to  fry. 

Oeufi  it  la  JRavigotte.  Poached  eggs,  with  ravigotte  tiauce. 
See  sauces. 

Oeufi  aux  fines  Herbes.  A  farce  made  with  butter  nnd 
ail  sorts  of  seasoning  herbs ;  the  eggs  done  upon  it  between 
two  jGures,  or  in  the  oven. 

Oeufs  a  la  Bechamel.  Fricaseed,  or  boiled  hard,  and  then 
warmed  in  the  sance. 

Oeufs  d  la  Sauce  de  Merlitche.  Hard  boiled,  and  warmed 
in  this  sauce. 

Oeufs  a  la  Piedmontoisey  from  Piedmont,  a  province  in 
France.  Done  upon  a  gratin,  made  of  cheese,  butter,  and 
bits  of  bread  ;  the  yolks  and  whites  beat  up  together,  with 
proper  seasonong,  and  finished  as  usuaL 

Oeufs  i  la  PoWe ;  a  frying-pan.  Boiled  hard,,  cut  into' 
quarters,  and  tossed  up  widi  a  little  butter,  lard,  and  chopped 
sweet  herbs ;  served  with  cuUis  sauce. 

Oeufs  farcis.  Boiled  haVd :  the  yolks  taken  out  to  make 
a  farce,  with  butter,  seasoning,  and  a  Jittle  cream  \  then  put 
in  the  whites,  and  solder  with  yolks  to  fry. 

Oeufs  au  Macarons.  Done  like  a  cream,  with  macaroni- 
drops  bruised,  orange  flowers  preserved,  sugar  and  cre^m. 

Oeufs  au  Jus.     Poached,  and  served  with  gravy  sauce. 

Oeufs  d  tEcarlate.  Reddened  with  the  spawn  of  craw- 
fish or  lobsters,  sifted  like  a  cream,  and  finished  in  the  same 
manner ;  garnish  the  dish  with  the  tails. 

■,  Oesffs  d  la  Grandrmire ;  grandmother.  Beat  up  with  a 
IHtle  gravy  and  eullis,  sifted  in  a  atamine,  finished  like  a 
eieam,  and  aerved  with  a  little  gravy  upon  them. 

Oeufs  d  rEspagnole.  ^  Done  as  the  last,  all  to  a  bit  of 
partridge,  and  one  shallot  pounded ;  sifted  as  the  former,  and 
finished  in  the  same  manner. 
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OevfM  deplMsieurs  Fafmu  €»  OoMei.  In  tinpf,  ts  cm^ 
taid,  to  different  odours  and  tastes. 

Ceufs  am  Plat  en  "Ragomi*  Defte  ior  the  table-dUby  widi 
•  fagottt  of  aspangusy  pease,  or  any  oAer  Mrt  of  gsnlen- 
stuff. 

Oe^$  en  peiii  ThnMe  dhemfiis.  Prepared  a^  for  tb« 
ponpeton,  only  done  in  smaller  moulds :  serve  Widi  wlntt 
sauce  jou  please. 

Oe^t  au  Veiytts.  Widi  veijui^e  ssnice ;  Ike  cMi  gamiahe^ 
round  with  verjuice,  or  other  'grapes,  being  first  scaMerf  a 
moment. 

Oerfs  en  Piidetiaux.  Pedestal.  See  (krfs  d  la  Coque, 
page  435. 

Oeufs  en  Salade.  Mixed  with  any  sort  of  salaA^  whett 
bard  boiled;  or  by  themselves,  widi  oiJy  chopped  sweet 
herbs,  dressed  as  a  salad. 

Oeufs  an  Gratin  de  Pidaeht.  Poached  in^  sugar  arfrap, 
and  served  upon  a  gratin  made  of  cream,  bread-craoiba,  awt 
chopped  pistachio  nuts,  widi  a  few  hard  yolks. 

^kuf$  d  la  Sauce  ^Oseille.  One  or  two  ^poonsfid  of  sorrel 
juice,  to  make  a  sauce  with  butter,  two  raw  yoHes,  pepper 
and  salt ;  to  serve  upon  poached  eggs. 


^enfi  en  Fricaisee  de  Poutets.    The  saane  sauce  and 
sooing  as  is  done  for  chicken  fricasee,  made  prsfty  dkick^  to 
serve  upon  poached  egg^. 

fafon  defaire  lespetiis  Oeufs  pour  gamir. 

How  to  make  sm.ali  Eggs  or  little  Bullets  for 
garnishing. 

Pound  nx  hard  yolks  of  eggs  with  two  raw  ones;  yvhea 
when  well  mixed,  add  a  fittle  pepper  and  salt^  accordinc  to 
what  use  they  are  imendeA  fcNr ;  roll  this  intoi  Httki  bimtils 
like  marbles,  some  larger,  some  liess,  to  imitate  die  groopa 
found  in  pullets,  and  then  roll  tbem  in  flour  to  make  them 
more  or  less  hard.  They  serve  to  garnish  pies  or  ragouts  of 
any  sort. 
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Bouillie. 
Pap  or  thick  Milk. 

Mix  a  little  flour  by  degrees  in  milk  (and  half  cream,  if 
aereeabie),  a  little  salt  and  su|^r ;  simmer  a  long  while  bn  a 
slow  fife,  stirring  continually :  when  it  is  almost  done,  pu| 
the  dish  you  intend  to  serve  it  in  upon  the  fire,  and  a  few 
spoonsful  of  bouillie  into  it,  to  catch  a  little  at  bottom  as  a 
gratin ;  pour  the  remainder  upon  it :  serve  k  in  its  natural  < 
colour,  or  colour  it  with  a  hot  shovel  like  jt  cream. 

JOu  Ris^  €t  Grenau  au  Lait. 
Rice  Milk,  and  Gruel. 

Wash  the  rice  several  times  in  warm  water,  then  boil  H 
in  a  little  water  till'  it  bursts,  pour  boiled  milk  upon  it,  by 
Jittle  and  little,  as  it  thickens ;  keep  it  on  a  slow  fire  about 
two  hours  or  more,  adding  a  little  salt  and  sugar :  you  may 
also  boil  a  bit  of  cinnamon  in  the  milk,  or  a  bit  of  lemon 
peel,  or  both. — ^The  gruel  is  only  rice  bwed  in  milk  or  water 
3ome  time ;  let  it  settle,  ^nd  clear  it  off,  to  drink  as  a  cool- 
ing liquor,  like  barley-water,  &c. 

Hw  au  Caramel. 
Rice  glassed  with  Sugar^caxamdi. 

Boil  some  rice  in  milk  very  tender,  and  pretty  thick ;  mix 
it  with  preserved  orange  flowers,  rasped  lemon  peeJ,  and  a 
little  salt;  make  a  browa  caramel  with  sugar,  and  a  little 
water ;  pour  a  little  of  it  mto  the  bottom  of  tlie  table^ish, 
place  the  rice  U|>op  it,  aad  then  pour  some  caramel  hand- 
somely over  the  rice,  and  all  round. 

Rii  iovgU ;  vvfaen  the  rice  is  prepared  as  t]i9  last,  all  to  the 
caramel,  put  it  into  the  dish,  and  five  or  six  frothed  whites  of 
egg^  vpon^it,  raised  as  high  as  possible;  put  it  into  a  pretty 
smart  ovcQ,  and  keep  it  there,  or  in  any  warm  place,  till  you 
are  ready  to  serve.    It  is  aUo  called  Mtringttt. 
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Det  FETITS  POIS. 
Of  GREEN  or  YOUNG  PEASE. 

Feiits  Fois  dans  leur  Sue. 
Green  Pease  in  their  own  Juice. 

They  oi^bt  to  be  used  as  soon  as  dielled,  as  ifaej  are 
very  apt  to  decay,  both  in  colour  and  moisture,  by  being 
exposed  to  the  air ;  put  them  into  a  stew-pan,  widi  a  few 
iiearts  of  cabbage-lettuces,  a  faggot  of  parsley  and  chibbol,  a 
sprig  of  winter  savory,  one  clove,  a  litUe  salt,  and  a  ^ood  bit 
of  butter ;  cover  them,  and  stew  on  a  slow  fire,  stirrup  now 
and  then  for  fear  of  burning  at  the  bottom :  when  done,  add 
a  bit  of  butter  rolled  in  flour,  and  make  a  liaison  short  sance  > 
take  out  the  faggot,  but  serve  tlie  lettuces  vrith  the  pease. 

Fetits  Fois  au  Lard. 
Green  Pease,  with  Bacon,  or  Pickled  Pork. 

Cut  about  a  (|uarter  of  a  pound  of  fresh  bacon,  or  pickled 
pork,  into  thin  slices ;  soak  it  on  the  fire  in  a  slew-pan  until 
It  is  almost  done,  then  put  about  a  quart  of  pease  to  il^  a  good 
bit  of  butter,  a  faggot  of  parsley,  as  in  the  nrst,  and  a  spooa- 
ful  or  two  of  hot  water ;  simmer  ou  a  a  slow  fire,  and  reduce 
the  sauce ;  take  out  the  faggot,  and  serve  the  rest  togedier. 

Fetits  Fois  d  VAngloise. 
Green  Pease,  English  Fashion. 

Put  the.  pease  into  a  stew-fan,  well  stopped,  on  a  4ow 
fire,  without  any  liquid  or  seasoning ;  simmer  them  in  this 
manner  until  th^  are  quite  done;  then  add  a  good  hk  of  but- 
ter rolled  in  flour,  a  little  salt  and  sugar;  stir  tbem  4>Ottt t« 
make  the  liaison. 
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Petits  Pois  d  Id  Crime. 
SteWed  Pease,  or  Fricasec. 

Put  the  pease  into  a  stew-pan,  with  a  bit  of  butter,  a 
fi^;got  of  parsley,  a  little  winter-savoury,  and  one  or  two 
spoonsful  of  warm  water;  ummer  them  on  a  slow  fire  a 
long  while :  when  they  are  almost  done,  add  a  few  spoonsful 
of  good  cream ;  take  out  the  faggot,  and  finish  them  very  ten- 
der; add  a  little  salt,  and  a  bit  of  butter  rolled  in  flour,  suf- 
ficient to  make  the  sauce  thick:  serve  quite  hot. 

Pois  sans  Parchemin  au  Pois  goulous. 
Pease  scalded,  or  boiled  in  the  Kids. 

These  are  a  kind  of  pease  which  are  eaten  in  the  shells, 
or  kids,  as  they  have  not  that  kind  of  tough  skin  common  to 
other  pease:  boil  them  in  water  about  a  quarter  of  an  hour ; 
then  drain  them  upon  a  sieve,  and  toss  them  up  about  as 
long  in  a  stew-pan,  with  butter,  a  faggot  of  parsley,  a  little 
salt  and  water;  take  out  die  faggot,  add  a  liaison  of  yolks  of 
eggs  and  cream,  and  a  little  sugar:  serve  in  the  shells. 

P(ns  sees. 
Dried  Peas. 

Boil  them  to  a  mash  in  water;  they  serve  for  porridge, 
soups,  thick  cullis,  or  for  any  use,  either  with  meat  or  poul- 
try, game  or  fish,  in  meagre  dishes. 

Feves  de  Marais  d  la  Crime. 
Garden  Beans,  with  Cream  Sauce. 

Scald  the  large  ones  to  peel  die  husks;  (the  young  ones 
are  dressed  without  peeling)  boil  them  in  water  about  a 
quarter  of  an  hour;  then  drain,  and  put  them  into  a  stew- 
pan,  with  a  faggot  of  parsley,  chibbol,  a  little  savory,  a  good 
pinch  of  flour,  and  a  little  broth,  either  Gra$  or  Maigre; 
take  out  the  faggot,  and  add  a  liaison  of  yolks  of  eggs  and 
cream,  when  just  read  to  serve. 


l11 
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Haricots  verds. 
Green  Kidney-beans. 

Whkn  fhey  are  properly  picked^  if  pretty  large,  cut  them 
into  fillets;  if  quite  young,  only  break  them  b  two;  boil  in 
plain  water,  with  a  bit  of  butter,  and  a  little  salt;  when  done 
tender,  and  drained,  stew  them  with  a  bit  of  butter,  chopped 
parsley,  green  tops  of  rocambole,  or  chives,  pepper,  salt,  and 
a  few  spoonsful  of  good  broth;  reduce  the  sauce,  and  add  a 
liaison  as  the  former,  'widi  the  addition  of  a  few  drops  of 
verjuice. 

Haricots  verds  en  Salade. 
Green  Kidney-beans  in  Salad. 

Boil  them  as  the  preceding:  when  they  are  well  dramed, 
mix  all  sorts  of  small  saladmg  with  them,  and  also  one  or 
two  chopped  shallots;  season  diem  as  any  odier  kind  of 
salad. 

Haricots  verds  au  Cordis. 

Kidney  Beans,  with  Cullis  Sauce,  or  as  a 
Ragout. 

Boil  and  drain  the  beans  as  the  former;  put  them  into  a 
stew-pan,  widi  a  good  bit  of  butter,  a  slice  of  ham,  a  faggot 
of  parsley,  chibbol,  one  or  two  green  shallots,  brodi  and 
cuius;  simmer  about  half  an  hour,  then  take  out  the  ham 
and  faggot,  and  reduce  the  sauce :  when  ready  to  serve,  add 
pepper  and  salt  if  necessary,  (as  the  ham  may  be  salt  enough) 
and  a  lemon  squeeze. 

Haricots  verds  frits. 
Fried  Kidney-beans. 

Thbsb  ought  to  be  pretty  large,  and  picked  widiout  break- 
ing or  cutting;  boil  them  a  moment  m  water,  then  braze 
them  with  diin  slices  of  lard,  a  faggot  of  sweet  herbs,  broth, 
and  whole  pepper:  when  dorife,  wipe  them  diy  widi  a  cloth, 
dip  them  in  pretty  diick  batter,  and  fry  of  a  fine  gold  colour. 
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Haricots  verds  d  ta  Flamande. 
Kidney-beans,  Flemish  Fashion. 

When  they  are  boiled  tender  in  plain  water,  put  them  to 
soak  some  time  in  good  broth^  to  take  the  taste»  with  pepper 
and  salt;  drain  diem,  and  serve  with  a  thick  sauce,  made  of 
butter  rolled  in  flour,  one  or  two  shallots  chopped  very  fine, 
a  little  cream,  and  a  few  drops  of  vinegar. 

Haricots  verds  aux  Capres. 
Kidney-beans,  with  Capers. 

Thb  besinniDg  is  done  as  the  former;  they  are<hen  tossed 
up  with  cuTlis  gravy,  a  bit  of  butter  rolled  in  flour,  sweet 
herbs,  and  chopped  capers :  the  sauce  must  be  reduced  very 
thick:  which  may  be  done  by  adding  fleur  at  discretion. 

Haricots  verds^  pour  con/ire  et  sicker. 
To  keep  dried  or  preserved  Kidney-beans. 

Thby  ought  to  be  gathered  in  good  growing  weather,  and 
to  be  very  tender;  pick  them  as  usual,  boil  them  a  moment 
in  water,  and  drain  them  well:  tie  those  you  propose  to  dry 
with  thread,  and  place  them  in  the  sun,  or  upon  sieves,  or 
any  thing  ^se  in  the  oven,  after  the  bread  is  ta^ken  out,  and 
keep  ihem  afterwards  in  a  dry  place:  when  you  want  to  uae 
them,  soak  them  in  warm  water  till  they  become  swelled. — 
Those  that  you  would  pickle  or  preserve,  must  be  put  into  a 
brine  made  of  three-parts  water,  to  one  of  vinegar,  a  good 
deal  of  salt,  and  several  cloves;  make  brme  enough  to  cover 
them  over,  and  pour  a  good  quantity  of  oil  upon  them,  which 
will  always  keep  out  the  air,  and  tie  a  bladder  of  leather  over 
them :  by  this  means,  any  body  may  have  green  kidney-beans 
at  all  seasons  of  the  year. — Use  the  same  method  as  with  the 
dried,  when  you  want  to  dress  them. 

Haricots  hlanc  d  la  Potdette. 
White  Kidney,  or  Roman  Beans  Fricasee. 

I  BELIEVE  they  do  not  grow  in  England  to  that  perfec- 
tion^ as  do  those  brought  over  from  Holland  or  Flanders, 
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being  much  larger^  tenderer,  and  better  tasted,  though  diey 
are  sold  at  several  places  in  Loudon :  fresh  ones  are  boiled 
in  water,  and  drained;  then  simmered,  with  a  good  bit  of 
butter,  pepper,  salt,  chopped  parsley,  and  chibbol:  wfacD 
ready  to  serve,  add  a  liaison  of  yolks  of  eggs,  cream,  a  little 
nutmeg,  and  a  few  drops  of  verjuice  or  vin^ar. — Dried  ones 
should  be  soaked  in  warm  water  several  hours  before  thejr 
are  boiled  for  use,  and  boiled  slowly,  otherwise  they  are  apt 
to  crack  and  mash;  drain  them,  to  finish  as  first  directed:  m 
little  mustard  added  becomes  the  taste  very  well;  or  they 
may  be  finished  with  gravy,  cuUis,  and  proper  seasonii^:  iu 
tliis  case  the}^  are  called  Haricots  en  Ragout. 

Haricots  blancs  en  Salade. 
White  Kidney-beans,  as  a  Salad. 

Put  ready-boiled  beans  into  a  stew-pan,  with  a  priqier 
quantity  of  oil,  vinegar,  pepper,  salt,  chopped  jMrsIey,  and 
shallots;  toss  the^e  up  tc^ether  warm,  and  garnish  the  dish 
with  fried  bread.  They  are  also  served  cold,  as  a  salad,  with 
a  pounded  anchovy  in  the  seasoning. 

Haricots  blancs  d  la  Maitre  d'Hotel. 
White  Kidney-beans  the  Steward's  Fashion* 

Take  ready-boiled  and  drained  beans; give  them  a  few 
boilings,  with  a  good  bit  of  butter,  chopped  parsley,  shallots, 
salt  and  pepper :  when  ready,  add  a  spoonful  of  veguice,  or 
vinegar. — ^1  ney  are  also  done  with  burnt  butter,  mustard,  salt, 
and  vinegar,  poured  upon  them,  or  tossed  in  it,  while  warm. 

Haricots  blancs  a  TOignons. 
White  Kidney-beans  with  Onions. 

Make  a  Roux  with  butter  and  flour;  stew  a  quantity  of 
sliced  onions  in  it,  adding  a  proper  quantity  of  butter:  when 
they  are  done,  p^t  the  ready  boiled  beans  thereto,  with  salt, 
pepper,  and  a  little  vinegar:  reduce  the  sauce  quite  thick^ 
and  add  mustand  if  ypu  like. 
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Lentilles  FricassSs. 
Fricasee  of  Lentils. 

This  dish  is  meant  to  be  prepared  with  Fresh  lentils, 
which  cannot  be  easily  obtained  in  England  (the  fresh  ones 
are  broueht  from  abroad,)  although  cultivated  in  several  part& 
of  this  i»aud. 

I  hope  I  shall  not  be  thought  partial,  by  the  notice  already 
taken;  but,  without  prejudice  to  several  shop-keepers,  and 
corn-chandlers,  who,  for  the  sake  of  a  little  more  gain,  will 
impose  some  of  English  growth  for  foreign,  which  are  most- 
ly sold  at  the  Italian  shops,  much  larger,  and  of  better  colour 
and  taste,  the  hint  becomes  necessary.  Prepare  sliced  onions, 
as  in  the  last  for  beans,  and  put  the  lentils  ready  boiled  and 
drained  thereto,  with  broth,  butter,  pepper,  salt,  and  a  sprig 
of  savory,  which  you  take  out  before  you  serve;  reduce  the 
sauce  of  a  good  consistence,  and  add  a  little  vinegar  when 
Just  ready. — lliey  are  done  in  Ragout  the  same  as  the  white 
beans,  widi  cullis,  gravy,  and  proper  seasoning. — It  is  mostly 
the  colour  that  distinguishes  between  the  name  of  ragout  and 
fricasee;  the  first  being  made  brown  with  cullis,  the  last 
virhite,  with  cream,  &c.  &c. 

Choux  Brocolis, 
Brocoli,  white  or  green. 

The  stringy  rind  ought  to  be  well  picked,  and  the  stem  or 
heart,  and  head-tops  only  used;  boil  them  in  plain  water,  and 
a  little  salt;  drain,  and  lay  them  properly  on  the  table-dish, 
and  serve  what  sauce  you  please  upon  them,  as  cuUis,  or  ver- 
juice, or  white  sauce. 

ChoiLV  Rave. 

It  is  of  the  Italian  Growth,  called  in  common, 
Turnip  Cabbage. 

Peel  them  as  turnips,  braze  them  tender;  and  cut  them 
into  pieces  of  what  bigness  you  think  proper:  serve  witli  a 
white  sauce,  or  a  good  cullis  sauce  as  the  common  cabbages. 
Being  of  a  flat  taste  of  themselves,  either  of  the  sauces  must 
be  pretty  relishing. 
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Choux  Rouge. 
Red  Cabbages. 

They  are  mostly  stewed  to  eat  with  ham,  bacon,  or 
smoked  sausages ;  though  sometimes  without  any  meat :  they 
are  very  strong  eating,  and  should  be  first  scalded,  then 
stewed  with  butter,  pepper,  salt,  and  cloves ;  and  vin^ar 
added  to  it  just  before  serving :  they  are  reckoned  whdeaoine 
in  veal  broth  for  consumptions ;  but  are  most  proper  for 
pickling,  as  girkins,  &c.  &c. 

Choux  farcis. 
Cabbage  stuffed. 

The  savoy  kind  is  the  best:  cut  off  the  outside  leaves  to 
the  heart,  and  scald  them  in  boiling  water,  about  half  ao 
hour;  squeeze  the  water  out,  take  up  the  leaves  one  by  o«e, 
and  wrap  some  good  ready-made  farce  therein,  three  or  four 
leaves  double,  and  tie  them  round ;  braze  them  in  a  l^t 
braze  properly  seasoned,  with  pepper,  salt,  cloves,  and  a 
little  nutmeg  (except  there  is  some  in  the  farce)  :  when  tho- 
roughly done,  drain  them  with  a  linen  cloth,  and  serve  a  good 
relishing  rich  sauce  thereon.  You  may  also  cut  each  half  in 
two,  and  gambh  any  kind  of  brazed  meat  with  them. 

Choux  d  la  Flamande. 
Cabbages,  Flemish  Fashion. 

CvT  a  good  large  cabbage  into  quarters ;  scald  it  in  boil- 
ing water  some  time,  and  drain  it  very  well,  by  squeeang ; 
cut  the  stem  quite  out  of  each  quarter,  and  chop  it  very  fine ; 
put  it  into  a  stew-pan,  with  one  or  two  slices  of  ham,  some 
butter,  and  a  little  fresh  hog's  lard  melted  ;  simmer  it  till  it 
is  quite  mashed,  stirring  it  often ;  add  some  good  consommi, 
with  pepper  and  salt,  if  necessary  :  the  sauce  must  be  very 
thick,  like  a  very  strong  liaison :  toast  a  bit  of  bread  as  for  a 
buttered  toast,  put  it  in  the  table-dish,  pour  the  ngout  upon 
it,  and  garnish  round  with  fried  or  stewed  sausages. 
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Choux  d  la  Saint  Chmd. 
Either  the  Name  of  the  Place,  or  the  Inventor. 

Mince  half  a  pound  of  fillet  of  veal,  and  as  much  of 
ham;  season  this  with  pepper  and  salt,  chopped  parsley, 
shallots,  and  a  little  melted  lard ;  take  a  scalded  whole  cab- 
bage as  before,  stuflF  this  farce  between  every  two  or  three 
leaves,  with  all  the  seasoning,  and  tie  it  up  round,  like  the 
cabbage,  before  boiling ;  braze  it  with  slices  of  lard,  some 
good  broth,  and  a  glass  of  white  wine :  when  done,  wipe  the 
fat  off,  and  serve  a  Spanish  sauce  upon  it.    See  page  37 • 

Choux  d  la  Marechal. 
Cabbage  in  the  Field  GeneraFs  Fashion. 

Cut  about  a  pound  of  pickled  pork  mte  middling  pieces, 
and  a  large  hard  savoy  into  quarters ;  scald  both  together 
about  a  quarter  of  an  hour,  then  squeeze  the  cabbage,  cut 
out  the  stem,  and  tie  it  up  in  quarters ;  braze  it  in  good 
broth,  with  a  faggot  of  sweet  herbs,  a  sprig  of  fennel,  two 
or  three  cloves,  as  many  whole  shallots,  a  spoonful  of  oil, 
whole  pepper,  and  a  little  salt:  when  done,  sift  it;  skin^ 
part  of  the  liquid,  add  a  few  spoonsful  of  cullis  to  it,  and 
reduce  it  to  a  good  consistence ;  put  the  cabbage  well  wiped 
upon  the  table-dish,  the  pork  upon  it,  and  the  sauce  over 
all.  Cabbages  .brazed  after  this  manner  are  used  either  for 
a  dish  alone,  with  a  good  jelly  broth  sauce,  or  to  garnish 
any  kind  of  meat,  either  butchery,  poultry,  or  game. 

Choux  h  la  Lymtwise. 
From  Lyons,  a  City  in  France. 

The  cabbage  is  prepared  as  the  last,  either  whole,  or  cut 
into  quarters,  it  is  then  stuffed  with  bits  of  sausages,  and 
stewed  chesnuts,  brazed,  and  served  with  a  good  cullis  sauce, 
or  chesnut  cullis. — ^This  being  a  country  abounding  with' 
good  chesnuts,  they  are  often  used  with  many  other  things. 
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Des  Oignonsj  Ailj  Persily  Cihouks^  Echahttes^ 
et  Rocamboles. 

Of  Onions,  Garlick,  Parsley,  Chibbol,  Shal- 
lots and  Rocambole. 

Their  utility  in  cookery  is  well  known.  Onions  are  in 
fuU  use.  Garlick  is  much  discouraged,  either  by  its  tCK> 
predominant  flavour,  or  the  imprudence  and  carelessness  of 
the  workman,  as  has  already  been  observed.  Shallots  are 
well  known,  and  much  used.  Chibbol,  or  chive,  may  be 
called  a  diminutive  of  shallots,  whether  green  or  dried,  the 
flavour  being  much  less.  And  rocambole  is  much  the  same 
as  chibbol:  it  is  mostly  used  green,  eidier  in  salad,  or  made 
dishes,  the  green  tops  being  cut  as  parsley  or  garden-cresses, 
which  spring  out  again;  and  its  affinity  to  the  two  last  mant- 
tioned  has  been  my  only  reason  for  not  taking  notice  of  it  in 
every  receipt  where  it  is  directed  as  part  of  the  composition: 
I  am  uncertain  whether  this  may  be  the  reason  why  it  is  not 
more  cultivated  in  England.  Parsley,  for  its  great  and  ge- 
neral use,  is  known  to  the  meanest  capacity ;  it  ought  to  be 
used  fresh  gathered,  as  it  is  apt  to  foment  in  keeping:  the 
root  is  as  useful  in  broth,  as  the  green  is  in  the  sauces. 

Oignons  d  Vltalienne. 
Onions,  Italian  Fashion. 

Take  some  good  large  onions  when  properly  picked, 
scoop  out  the  inside  as  much  as  possible,  fill  than  with  a 
good  raw  farce,  and  braze  them  with  a  few  slices  of  lard  and 
ham,  a  little  broth,  pepper,  and  salt;  when  done,  drain  them 
very  well :  serve  Italian  sauce  upon  thehi— Onions  are  also 
used  as  salad,  being  either  brazed,  or  baked  in  the  ovoi; 
the  small  ones  are  mostly  brazed,  the  large  baked,  and  then 
dressed  like  any  other  salad,  with  red  beet-roots:  the  common 
English  onions  are  rather  too  strong  for  this  use,  tfaeiefofe 
the  Spanish  or  Dutch  are  better. 

Oignons  aux  Oeufs  de  Carpes. 
Onions  stewed  with  Carp-roes* 

Make  a  rissolet  with  butter  and  floiu-;  when  <^  a  fine 
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iMrowBi  add  some  onion  gnivy,  aad  put  lai|^e  scalded  odioob 
tbereia^  widi  some  mu8hrooiQ$i  a  fi^ot  of  paisley,  cbibbcJ, 
tfaymey  laurel,  basil,  and  a  few  cloves;  when  they  are  almost 
done,  put  in  the  carp-roes,  and  braze  a  little  while  longer; 
then  take  out  the  faggot ;  reduce  the  sauce  considerably,  and 
^hen  retidj  to  serve,  add  some  chopped  capers,  and  one  or 
two  anchovies ;  garnish  the  dish  with  fried  bread. 


Des  NAVETS,  RAVIOLES,  RAVES,  POL 
REAUX,  CAROTES,  ^  PANAJS. 

Of  TURNIPS,  TURNIP-RADISHES, 
COMMON  RADISHES,  LEEKS,  CAR- 
ROTS, and  PARSNEPS. 

Large  turnips,  carrots,  parsneps,  and  leeks,  are  boiled  in 
broth,  to  give  it  a  proper  flavour ;  and  are  also  used  to  garnish 
many  sorts  of  dishes.  Mavioles  are  small  round  racKsbes; 
they  are  commonly  eaten  raw,  as  salads  as  well  as  tbe  com« 
mon  long  radish^. 

Navets  en  Cardons. 
Turnips  as  Cardoons. 

Take  some  lon^  turnips,  (commonly  called  French  tur<* 
nips)  and  cut  each  mto  quarters  lengthways,  in  the  shape  of 
cardoiNQs ;  ^oa  may  give  them  the  true  resemblance,  by  cut- 
ting ribs  as  in  cardoons :  braze  them  in  the  same  manner,  and 
serve  with  the  same  kind  of  relishing  sauce. — ^This  sort  of 
turnips  is  also  very  good  to  stew  in  their  own  juice,  with  a  bit 
of  butter,  pepper,  and  salt. — ^The  turnips  are  either  cut  into 
filMs,  or  boiled  whole,  and  served  with  any  sauce,  either 
white  or  brown. 

Ravioles  8f  Raves  de  plumurs  Fafons. 

Turnip-Radishes,  and  common  Radishes, 
different  ways. 

The  first  may  be  used  hot,  as  a  last-course  dish;  peel 
M  mm 


458  THE   PftOrESSBD   COOK. 

them  as  turnips,  or'only  scrape  diem  as  carrots ;  boil  (hem  in 
plain  water  to  three  parts,  then  drain,  and  finish  the  boiling 
m  good  consomm6 ;  keep  them  on  a  slow  fire  a  good  while, 
that  they  may  take  the  taste  thoroughly,  and  season  with 
pepper  and  salt :  when  ready  to  serve,  add  a  bit  of  butler 
rolled  in  flour,  and  make  a  liaison  pretty  thick ;  or  instead  of 
butter,  add  some  good  cuUis. 

Another  method.  When  three  parts  boiled  in  water,  finish 
them  in  a  sugar-syrup,  and  dip  them  in  wine  batter  to  fry. 
Hie  second  sort  is  dre^ed  after  the  same  manner. 

De$  CaroteSj  Pandis^,  et  Racuies  de  Fercil^  de 
plusieurs  Fagons. 

Of  Carrots,  Parsneps,  and  Parsley-roots,  of 
different  Fashions. 

For  ragout  of  roots,  see  ragout  articles.  They  are  also 
used  as  a  dish:  when  boiled  tender  in  the  broth-pot,  cut 
them  into  w&at  shape  you  please;  hove  a  good  snuce  ready, 
either  white  or  brown;  put  the  roots  to  soak  in  it  some  time, 
and  simmer  a  moment  before  you  are  ready  to  serve. — Parsley 
roots  must  be  ver^  well  scalded  first,  and  thoroughly  boiled, 
on  account  of  their  stropg  flavour* 

Des  Poireana:  et  Celeris. 
Of  Leeks  and  Celery. 

See  ragout  of  celeiy  in  ragout  articles.  They  aYe  also 
used  as  salad,  when  fine,  white,  and  tender,  or  fo  put  in  broth ; 
it  ought  to  be  used  in  moderation,  on  account  of  its  strong 
perfume:  it  is  also  used  as  a  last-course  dish;  when  boiled  in 
the  common  broth*pot  to  about  three  parts,  take  it  out  to 
drain,  and  marinate  it  with  a  little  vinejgar,  pepper,  salt,  and 
cloves ;  then  drain  it  again  upon  a  linen<cloth,  and  dip  in 
white  batter  to  fry :  it  ought  to  be  tied  in  a  bunch,  when  put 
into  the  pot  for  this  use, — ^Leeks  are  also  good  to  put  into 
broth ;  and  when  three  parts  done,  stuff  the  hearts  widta  good 
re^yrpr^pared  fiuxse,  and  fry  as  Ae  celery. 
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Epinars  d  la  Crime. 
Spinage  with  Cream. 

Scald  the  spinage  in  bo\liog  water  a  few  minutes;  drain 
and  give  it  a  few  chops  with  a  knife;  put  it  into  a  stew-pan, 
with  a  good  bit  of  butter,  salt,  and  a  iittle  nutmeg;  simmer  a 
good  while  on  a  slow  fire,  and  add  cream  only  sufficient  to 
keep  a  good  strong  liaison;  garnish  with  fried  bread. 

Epinars  en  Tabatieres. 
Spinage  in  Snuff-Boxes. 

Cut  bits  of  stale  bread>  pretty  thick^^  and  give  them  the 
form  of  snuff-boxes  of  any  shape:  scoop  the  inside  without 
breaking  through,  leave  a  border  of  a  proper  thickness,  and 
fry  them  of  a  good  brown  colour,  in  butter,  oil,  or  hog^s  lard ; 
drain  them  as  all  fritures,  and  fill  them  with  a  well-seasoned 
spinage  ragout:  serve  with  or  widiout  a  cover;  the  trimmings 
will  serve  to  make  bread  crumbs. 

Epinars  d  VAnghise. 
Spinage,  the  English  Fashion. 

When  properly  wadied  and  drained,  put  it  into  a  stew* 
pan  on  a  slow  fire,  until  it  is  quite  done;  drain  its  own  water' 
out,  and  add  a  good  bit  of  butter  rolled  in  flour,  salt,  and  a 
little  rasped  nutmeg;  toss  it  up,  to^  make  a  liaison  of  the 
flour  and  butter,  ami  garnish  widi  fried  bread. 

Epinars  d  la  bonne  Femme. 
Spinage,  the  good  House-wife's  Fashion 

When  well  picked  and  washed,  put  it  into  a  stew-pan, 
with  a  good  bit  of  butter,  a  faggot  of  parsley,  a  few  shallot^i 
one  clove,  salt,  and  coarse  pepper ;  simmer  on  a  slow  fire, 
stirring  now  and  then,  and  let  die  sauce  be  much  reduced: 
when  ready,  add  a  bit  of  sugar,  a  bit  of  butter  rolled  in  flour, 
and  finish  as  the  la^t. 
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Epinars  A  la  Pravenfole. 
Spinage,  the  Provence  Fashion. 

It  m  done  (he  same  way,  only  using  garlick  instead  of 
shallots,  and  (m1  instead  of  butter. — ^I  have  already  obaermd, 
in  {wrt,  that  all  dishes  under  this  denomination,  are  very 
abundant  in  oil  and  garlick;  the  people  of  the  coimtiy  beio^ 
very  fond  of  both. 

Epinars  au  Bouillon.  The  spinage  is  stewed  in  good 
cullis,  when  scalded  and  drained. 

Epinan  i  la  St.  Cloud.  The  spinage  is  scalded  and 
drained  as  usual,  then  stewed  with  a  httk  butter,  a  slice  of 
ham,  a  faggot  of  parsley,  chibbol,  and  one  shallot;  ammer  a 
while,  then  take  out  the  fsggot  and  ham;  add  a  litde  culli^ 
cream,  and  proper  seasoning,  and  reduce  the  sauce  to  a  geoo 
strong  Jiaison. 

Di/  Pourpier. 
Of  Purslain, 

It  is  tied  in  bunches,  and  bcMled  in  the  broth  pot,  to  gar- 
nidi  herb  soups:  it  is  also  stewed  like  spini^e,  or  preserved 
as  pickles;  you  may  also  cut  it  to  what  length  you  please, 
and  dip  it  in  omelet  batter  to  fry,  sugaring  it  over  like  hair- 
net fritures:  or  it  may  be  marinated  in  brandy,  dipped  m 
wine  batter,  and  fried  in  the  same  manner. 

Des  Gardes  de  plusieurs  Fafons. 
Cardoons  in  different  Manners. 

Cut  them  to  what  length  you  think  proper,  and  pick  the 
stringy  part  very  dean  firom  the  heart:  you  may  do  them 
whole,  but  it  is  most  common  and  proper  to  cut  them  into 
quarters,  or  halves  at  least :  boil  them  in  water,  widb  a  little 
butter  rolled  in  flour,  and  a  slice  of  peeled  lemon  to  keep 
them  white;  put  diem  into  a  good  white  or  brown  sauce  to 
soak,  being  first  drained  from  3ie  boiling;  use  a  bit  of  butter, 
or  cuHis  sauce,  and  proper  seasoning,  and  add  a  lemon 
squeeze  when  ready.  If  you  would  finish  them  with  Parme- 
san cheese,  as  is  often  done,  boil  them  in  the  same  manner; 
put  a  little  cuUis  into  the  table  dish,  as  many  bits  of  fried 
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bread  ts  cardoonsy  the  latter  being  properly  laid  upon  die 
bread,  a  little  sauce  over,  and  stewed  with  rasped  Parmesan 
cheese;  give  them  a  good  colour  in  the  oven:  the  sauce 
must  be  much  reduced;  and  if  you  do  not  add  too  much  of 
it,  the  bread  and  cheese  will  soak  it. 

De  rOseille^  Laitues,  et  Chicories. 

Of  Sorrel,  Lettuces  of  different  Sorts,  and 
Endive. 

They  are  stewed  like  a  ragout;  as  set  forth  in  ragout  arti* 
cles.  Lettuces  and  endive  are  used  mostly  as  salad;  or  being 
boiled  in  the  broth-pot,  and  tied,  are  used  to  garnish  soups: 
the  stock  of  Roman  or  cobs  lettuces  may  be  dressed  after 
the  manner  of  cardoons,  being  well  scalded  ia  boiling  water, 
and  brazed. 

Laitues  de  plusieurs  Facms. 
Different  Ways  of  dressing  Lettuces. 

Scald  them  whole  in  boilins  water  for  a  few  mumtes ; 
drain  the  water  out,  cut  out  a  litue  of  the  heaits,  and  instead 
thereof  put  in  a  well-seasoned  farce;  wrap  them  up  in  the 
leaves,  and  tie  them  with  packthread  ;  braze  them  in  a  lightf- 
seasoned  braze,  and  when  done,  and  well  drained,  place  them 
upon  die  table-dish,  and  pour  a  good  veal  cullis  or  chicken 
fricasee  sauce  upon  them.  You  may  also  let  them  cool, 
when  boiled  tender,  dip  them  in  egg  batter,  and  sprinkle 
them  over  with  bread-crumbs  to  fry. 

Chotuc-fleurs. 
Cauliflowers. 

Put  the  cauliflowers  into  fresh  water  as  they  are  picked, 
and  boil  them  in  water  or  broth,  with  a  bit  of  butter  and 
salt — (spring  water  is  best  to  keep  them  white) ;  take  them 
off  the  hre  before  they  are  quite  done,  and  leave  Ihem  in  the 
water  a  while  to  finish ;  then  drain  them  very  welly  and  place 
them  properly  on  the  table-dish  ;  serve  a  meagre  sauce  upon 
them  made  of  butter,  cream,  pepper,  salt,  and  a  little  nut- 
meg, if  agreeable.     If  you  simmer  them  a  while  in  the  sauce. 
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they  will  have  more  tat te,  but  will  not  look  so  weU ;  follow 
the  same  method  witli  brown  or  cullis  sauce. 

Chouxfleur  d  la  Reine. 
.    Cauliflower,  with  Queen's  Sauce. 

Make  this  sauce  with  a  bit  of  ham,  and  bits  of  fillet  of 
veal  cut  into  small  dice,  a  little  butter,  chopped  paraler, 
shallots,  and  one  clove  of  garlick ;  soak  diis  a  M'hile  on  the 
fire,  then  add  a  few  spoonsful  of  good  jelly  brotli,  and  half 
a  pint  of  cream ;  reduce  it  to  a  s^ood  liaison,  sift  it  id  a 
sieve,  and  pour  part  of  it  into  the  table-dish ;  place  the 
cauliflower  therein,  boiled  as  tl^  preceding,  and  the  re- 
mainder of  the  sauce  over  it ;  garnish  with  bread  cnumbs, 
with  a  few  drops  or  bits  of  butter  thereon,  and  colour  it  in 
die  oven.  They  are  done  with  cullis  and  Parmesan  cheese 
after  the  same  maimer,  and  are  then  called  au  Parmesan. 

Chottx-fieurs  en  Baignets^  cauliflowers  as  fritnres,  are 
boiled  in  the  same  manner,  dipped  in  good  wine  batter,  and 
fried  of  a  fine  gold  colour. 

Choux-fletirs  au  Jus. 
Cauliflowers  with  Grav3\ 

Boil  a  cauliflower  as  the  former,  and  lay  it  dose  in  a 
stew-pan  much  of  its  own  bigness  with  die  stalks  upwards ; 
pour  some  good  gravy  upon  it,  and  let  it  infuse  some  time 
on  an  ashes  fire ;  then  close  it  properly  on  the  table-dish, 
the  bloom  upwards,  and  do  not  put  the  gravy  to  it,  but  serve 
it  with  a  good  cullis  sauce,  thickened  with  butter  and  flour, 
pepper  and -salt,  according  as  cullis  requires. 

En  Ragout — boil  a  cauliflower  in  good  broth,  and  a  good 
bit  of  butter  and  salt ;  when  done,  drain  it,  lay  it  properly 
-^n  the  dish,  and  serve  a  small  well-tasted  ragout  of  sweet- 
|>read8,  fat  livers,  mushrooms,  or  any  other  upon  it. 

Concombres  d  la  Poulette. 
Cucumbers  Fricasee,    or  with  White  Sauce. 

Cut  them  into  large  dice,  scald  them  in  boiling  water  ^ 
few  minutes,  drain  and  put  them  into  a  stew-pan  wiih  butter, 
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chopped  parsley/  shallots,  pepper  and  salt ;  add  a  litde 
brodiy  and  simmer  tome  time ;  reduce  the  liquid,  and  add 
a  liaison  of  two  or  three  yolks  of  eggs  beat  up  with  a  little 
Verjuice  or  vinegar,  rasped  nutmeg,  and  bits  of  butter  rolled 
in  flour  put  in  at  different  limes :  tlie  sauce  ought  to  be 
pretty  sharp, 

Concombres  farm. 
Stuffed  Cucumbers, 

Peel,  and  take  out  the  middle  with  an  apple-gorer,  or 
any  tbing  else  ;  scald  them  as  the  last,  and  fill  them  with  a 
* .  well'Seasoned  farce,  made  of  ready-dressed  meat,  and  proper 
seasoning — (for  meagre  with  fish  farce) ;  tie  them  up  witli 
packthread,  and  braze  in  *a  light  braze :  they  are  served 
alone,  or  to  garnish  made  dishes,  with  a  good-coloured  sauce 
upon  them. 

Con4;ambres  au  Basilic^  with  green  basil  chopped  with 
tlie  farce ;  braze  them  in  the  same  manner,  and  when  cold, 
dip  them  in  egg  batter  to  fry ;  or  finish  them  in  the  table- 
dish,  with  bread  crumbs  and  Parmesan  cheese,  as  tlie  cauli- 
powers  are  done. 

Concombres  d  la  Reine. — See  cauliflowers  ditto;  an4 
pursue  the  same  method  with  cucumbers. 

Melons^  comment  ks  canfire. 
How  to  preserve  Melons  for  Cookery. 

Boil  the  quantity  of  two  parts  of  water  to  one  of  vinegar, 
with  salt,  and  cloves  proportionable  (the  smallest  melons  are 
the  best) ;  wipe  them  all  over  with  a  cloth,  and  put  them 
into  a  pot ;  pour  the  brine  boiling  upon  them,  keep  them  on 
an  ashes  fire  till  the  next  day,  and  do  the  same  over  again  se- 
veral times,  till  they  are  of  a  fine  green ;  then  let  them  cool, 
stop  the  pot  very  close,  and  keep  it  in  a  cool  place,  to  use  for 
ragout  or  salad :  soak  them  some  time  in  warm  water  before 
usmg. 

Melons  en  Baignets. 
Melon  Friture. 

Melons  are  served  raw,  when  ripe^  the  French  use  me- 
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Ions  as  little  dishes^  in  the  first  course :  also  radishes,  oysters, 
&c.  which  are  removed  with  the  soup  by  made  didiea.  If 
you  would  make  a  last-course  dish,  called  Entrement  (the  first 
being  called  Hon  (POeuvre),  cut  a  melon  into  large  dice^ 
marinate  with  a  little  brandy  and  sugar  about  half  an  hour, 
drain  it  well,  dip  it  in  good  thick  batter,  and  fry  as  all  otber 
fritures :  serve  it  with  rasped  sugar  over,  as  usud. 

Des  Chervis,  Salsifix^  et  Taupinambaurs. 

Of  Skirret,  Salsifix,  or  white  Beet-root,  and 
Potatoes. 

Skirrets  are  scraped  as  carrots,  and  boiled  in  water, 
widi  a  little  butter  and  salt ;  diey  require  only  about  a  quar- 
ter of  an  hour's  boiling ;  drain  them  to  Ary,  being  first  dipped 
in  pretty  thick  wine  batter. — The  salsifix  is  much  harder,  and 
requires  a  longer  time ;  boil  it  in  the  sune  manner,  and  9erwe 
with  relishbg  sauce  like  cardoons. — Potatoes  are  boiled  in 
water,  then  peeled,  cut  into  slices,  and  just  warmed  in  liaison 
sauce,  or  pounded,  and  baked  to  a  Graf  in  upon  the  table- 
dish,  being  seasoned  with  pepper  and  salt,  butter  and  cream. 

Desjines  Herhes. 
Of  Sweet  Herbs. 

What  go  under  the  denomination  of  sweet  herbs  in 
cookery,  are  parsley,  chibbol,  garlick,  rocambole,  shallots, 
winter  savory,  fennel,  thyme,  laurel,  or  bay-leaf,  and  sweet 
basil.  Under  the  name  Ravigotte,  or  relishing  herbs,  are 
tarragon,  chervil,  bumet,  garden  cresses,  civet,  and  green 
mustard  ;  there  are  other  sweet  herbs,*which  are  not  called 
Ravigotte,  although  they  are  often  used  together,  as  mint, 
borage,  water-cress,  rosemary,  marigold,  marjoram,  &c. 

Du  Houhlon. 
Of  Hops. 

The  spring  is  the  only  season  to  eat  them ;  they  are  first 
to  be  boiled  in  water,  then  served  in  the  same  manner  as  as- 
paragus.   4 


^^ 
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Des  Ariichants. 
Of  Artichokes,  dried,  or  preserved. 

Follow  the  same  method  as  is  done  for  dried  or  pre* 
served  kidney-beans  (see  page  451),  onljr  observe,  that  they 
must  be  boiled  sufficiently  to  take  out  the  hearts,  or  hay. — 
lliose  that  you  preserve  in  brine  must  be  trinuned  of  the 
leaves,  as  is  commody  done  when  served  fresh ;  and  in  Aose 
to  dry,  the  leaves  must  be  stripped  <^;  scald  them  in  hot 
water  when  you  propose  to  use  diem,  as  is  diriSGted  for 
beans. 

Artichauts  d  la  Sauce  blanche: 
Artichokes  with  white  Sauce. 

Trim  the  points  of  the  leaves  with  a  p$ir .  of  sciasars,  or  a 
sharp  knife,  and  boil  them  in  water,  salt,  and  a  bit  of  butter  ; 
drain  and  take  the  choaks  out,  and  serve  a  white  sauce  in 
them,  made  of  butter,  a  little  flour,  |>epper^  salt,  and  a  few 
drops  of  verjuice,  vinegar,  or  lemon-juice. 

ArHchauls  en  FeuUlage.  ' 
Artichokes  with  the  Leaves. 

Scald  them  first  in  boiling  water  a  few  minutes;  then 
boil  them  in  broth,  with  a  faggot  of  sweet  herbs,  a  few 
slices  of  lard  under  them,  and  two  or  three  cloves ;  drain, 
and  take  die  choaks  out  as  the  first ;  pour  a  cullb  therein, 
mixed  with  butter,  pepper,  salt,  and  a  lemon  squeeze. 

Artichauts  frits. 
Fried  Artichokes. 

Take  young  artichokes,  and  cnt  them  into  quarters,  or 
less  pieces,  according  to  the  bigness;  trim  die  bottoms,  both 
inside  and  outside,  leaving  only  three  or  four  of  the  tenderesi 
leaves;  put  them  into  fresh  water  some  time,  after  they  are 
picked;  drain  them,  and  marinate  iibout  half  an  hour  in  bat«* 
ter,  made  of  yolks  of  eggS|  floor,  and  sak ;  fry  crisp  in  a 
very  hot  friture,  and  serve  fned  parsley  for  gamisning. — ^Ano* 
ther  method  is  to  braze  them,  after  being  trimmed  according 

N  nn 
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to  this  method,  and  dippi^  ia'  good  thick  wine  batter  to 

fry. 

Atiichauts  a  la  Glace y  ou  en  Crysteaiu:. 
'  Trjinsparent  Artichokes. 

B HAS B  the  bottoms  of  artichokes  veiy  lender,  ia  a  well- 
aeanensdi  braze;  la)i  them  on  the  table^dMi,  poiiragood 
clear  jelly -dver^'mAicient  to  cover  diem,  and  let  it  oool ;  dm 
iiMt  is  called  w^latGimcBf  or  au  Mirmr:  otherwise  let  it  cool 
first,  and  cut  it  into  little  rocky  pieces,  to  put  upon  and 
round  the  artichoke  bottoms ;  this  last  is  called  e»  Crysteaux, 
from  its  transparent  clearness. 

Attichauts  ii  la  Barigoidt. 

Barigoiilt  ArticliOkes   (from  the   Inventor's 
.  Nume.) 

Trim  the  artichokes  properly,  boil  them  in  plain  wat^r 
till  you  can  take  the  choaks  out,  and  drain  them  very  weTI ; 
have  a  sauce  prepared^  with  two  yolks  of  eggs  beat  up  with 
a  spoonful  of  oil,  chopped  parsley,  shallots,  bBMly  mu^irooms, 
chibbol,  pepper  and  salt ;  put  the  artichokes  into  a  stew-pto, 
with  a  few  thin  slices^  of  lard-  under  them,  and  a  little  broth ; 
and  pour  this  sauce  to  them,  and  braze  on  a  slow  fire,  both 
under  and  upon,  the  pan  cover :  when  done,  pour  a  little  sauce 
into  tJie  dish,  made  of  cullis^  butter,  and  a  lemon  squeeze,  and 
pour  aLso  SQUie  of  it  upon  the  artichokes. 

A  la  Grimf,  while  liaison  sauce :  raake<  a  sauce  with  bits 
of  fillet  of  veal  and  ham,  parsley,  shallots,  two  cloves,  a  litde 
butter,  and  a  few  whole  Ottishrooms ;  soak  it  some  time,  then 
add  a  little  broth,  simmer  it  about  an  hoiu*,  and  sift  in  a  sieve; 
make  a  liaison  of  two  or  three  yolks  of  eggs  and  cream,  and 
add  a  lemon  squeeze  when  ready,  with  pepper  and  salt ; 
pour  this  upoh  the  artichoke  bottoms,  being  trimmed  and 
brazed  very  tender. 

.  /     ArtichauU  au  PrStot. 
.   Attiijhokcs,  the  Provost's  Manner. 

PifBf  ARE  aone  sliced- onions  in  butter,  as  for  SM€e  Ro- 
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Imrt ;  mAms  Amey  mM  two  potrndsd  wakbxfvhai,  'pfepper^  and 
a  Hnsott  of  yoiks  of  leggs  and  cnam ;  put  this  into  braeedaivi. 
ticboke  bottonui,  cover  them  over  with  bi€ad<aruidbs  and 
ratped  Parmenm  dtnetae,  in  equal  quantitieB,  and  ptit  tha» 
into  (be  oinen^  upon  the  labte-duh,  to  take  colour:  serve  dry« 

Arti chants  d  Vltalienne. 
Artichokes,  Italian  Fashion. 

Cut  each  into  four,  and  trim  them  as  for  frying;  braze 
with  flliceff  of  lard>  Teal,  and  ham,  a '  apooiifui  of  oil,  one  or 
tuirq  ddvea  of  garlick,  whole  p€|>pery  and  'sah',  ^fibiflb  on  a' 
alow  fire,  and  when  doae,  sift  the  aaace ;  mil  paA  of  irt  .with 
8one  ouUis,  and  a  glass  of  white  .wia^;'  boit  it  ^u !  ihoment^. 
skim  it  welly  and  serve  it  in  the  disk  widi  tbc  artonbakefc^  tbe 
leaves  being  upwards; 

A  Ja  Marbiiere ;  the  seaman's  fashion.— yTbes^  ar^  dressed 
much  as  the  last,  only  that  they  are  boiled  in.  plain  .watfr,  cut. 
and  trimmed,  and  dien  tossed  up  >vith  the  same  seasoniugi 
chopped,  but  not  sifted. 

Auxjims  Herbesi  with  sweet  herb&,-*^l\iisl  has  been  re- 
peated often :  it  is  prepared  as  usual ;  the  artichokes  are 
first  boiled,  and  tben  tritnmed,  the  sauce*  poured  iii  and  put 
in  the  oven  to  soak,  and  crisp  the  tops  of  the  leaves. 

*  Au  Vm  d€  Champagne;  bmzed  wAth  the  'Waviss  wk\  pre* 
pared  as  tbe  last,  and  wine  sauce  poored  on  them* 

Artichauts  attx  Tmfes. 
Artichokes  with  Truffle  Farce.  ^ 

pREPAttfe  a  farce  with  chopped  tmffles,  sweet  herbs,  a 
little  butter)  and  proper  seasoning ;  put  it  into  teady-4>6iled' 
artichoke  bottoms,  and  shnmer  them  sonie  time  in  two  or 
three  spoonsful  of  cullis,  a  glass  of  white  win^,  and  a  fa^ot 
of  sweet  herbs ;  when  don^,  take  out  the  faggot,  aud.  add  a 
good  lemon  squeeze. — TThey  are  also  stewed  With  truffles 
sliced,  the  same  seasoning,  and  one  or  t>vo  spoonsiHiVbf  oil ; 
die  satice  must  be  skimmed  before  serving,  and  well  itrter-' 
mixed  together. 

A  la  Fotle,  tossed  up  in  the  pan. — The  bottoms  of  arti- 
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dieke8S|eboikdtottiMPeepavt%  cut  into  <{iiar^^  toned 
up  with  buttec,  a  few  spoonsful  of  cttlliB,  a  glass  of  white 
wine,  ^shopped  parsley,  snallots,  fennel,  mushioomSy  pepper 
and  salt ;  simmer  a  good  while,  to  redaee  the  sauce ;  and  add 
a  leaioB  squeeae,  or  vinegar,  sufficient  lo  diarpen  the  aauccy 
when  ready  to  serve* 

Ariichauts  d  la  Brie. 
Stuflfed  Artichokes. 

Trim  the  artichokes  handsomely  underneath,  and  cut  the 
leaves  pretty  short;  boil  them  in  water  until  tbie  cboaksquk 
them,  men  take  diem  outy  drain,  and  fill  them  with  a  leai^ 
prepared  farce,  #r  whatever  you  tlank  proper ;  nudce  it  even 
with  the  leaves^  aiidgkie  them  widi:  yolks  of  e^gs^Midbraid- 
crumbs  sprinkled  over;  put  them  on  a.  bakms-dish,  upm 
slices  of  lard,  or  a  little  butter,  with  pepp^,  salt,  a  glass  of 
white  wine;  and  a  feggot  of  sweet  herbs  in  the  middle ;  Iwke 
them  about  half  ah  hour  m  the  oven ;  drain  out  the  fat,  and 
serve  what  saUce  you  please  under  them. 

Artkhctuts  d  la  Saint  Cloud. 
This  N^me  is  explained  before. 

Prepare  and  boil  them  as  the  last,  or  in  a  braze,  to  three 
parts,  then  ditiin^tbem>  and  let  them  cool ;  have  as  many  small 
pigeons,  stewed  and  well  seasoned,  as  you  have  artichokes^ 
which  are  each  stuffed  with  a  pigeon ;  dip  them  in  good  fry* 
ing  paste,  or  thick  batter,  made  of  eggs  and  flour,  a  spoonfiil 
of  oil,  and  a  little  salt,  and  fry  in  a  very  hot  mi  plentiful  pan 
offrituse. 

Another  Method,  called  i  la  Saint  Cloud* — ^The  artichokes 
being  prepared,  and  filled  with  the  same  sorts  of  ragout,  or 
any  otner;  put  a  little  farce  all  over  the  ragout  and  leaves, 

Srinkle  with  bread*crumbs,  and  drop  a  little  butter  upon 
em;  put  them  into  a  bakiug-dish,  with  thin  slices  of  lard 
and  fiUet  of  veal,  and  bake  in  a  middling  oven  of  a  good  co- 
lour :  when  leady  to  serve,  drain  off  the  fat,  and  lay  them  on 
the  table-dish,  inake  a  litte  hole  in  the  middle,  to  pour  some 
Spanish  sauce  in,  and  serve  the  rest  in  the  dish;  stick  a 
cock  Womb,  or  any  thing  cut  in  die  same  shapc^mtodie 
hole  at  the  top. 
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Artkhauts  au  Fire  Bernard. 
Father  or  GaflFer  Barnard,  &c. 

Cut  die  artichokes  in  two,  trim  them  inside  and  out  pro- 
perly, and  braze  them  till  three  parts  done ;  take  them  out 
to  drain,  flour,  and  fry  them :  serve  with  fried  parsley. 

A  la  Gendarmes, — They  are  half  boiled,  then  broiled  with' 
sweet  herbs  therein,  mixed  with  oil  or  butter;  pour  a  ver- 
juice sauce  into  them  when  properly  done. 

A  la  Saint  Menehoult. -^The  bottoms  only  are  boiled, 
filled  with  a  good  farce,  and  finished  as  all  directions  under 
this  denomination. 

Artkhauts  i  la  Pompadour, -^Thig  is  exactly  as  directed 
before  ford  la  Glace,  or  au  Mirdr, — ^The  bottoms  of  arti- 
chokes are  brazed  very  tender,  in  a  good  rich  braze,  and  a  fine 
clear  iellyjpoured  upon  them  in  the  table-dish ;  they  are  then 
iced  a  la  Glace* 

A  la  Hollandoise;  Dutch  fashion. — ^The  bottoms  of  ard- 
chokes  are  brazed  as  the  last,  and  simmered  in  a  8tew*pao^ 
with  a  good  bit  of  butter  rolled  in  flour,  some  good  broth, 
pepper,  salt,  and  a  faggot.  When  ready  to  serve,  take  out 
the  faggot,  reduce  the  sauce  to  a  good  consistencei  and  add 
some  scalded  chopped  parsley,  and  a  lemon  squeeze. 

Artichauts  en  Accolade. 
Glued  or  soldered  together. 

Braze  eight  or  ten  whole  artichoke  bottoms,  being  pro- 
perly trimm^ ;  put  a  little  ready-prepared  Salpicon  farce 
between  two  of  mem,  and  so  on,  for  as  many  as  you  please ; 
rub  the  borders  with  yolks  of  eggs,  to  solder  them ;  dip  them 
io  ^gs  heat  up  as  for  omelets,  sprinkle  them  with  breads 
crumbs,  and  fry  of  a  fine  gold  colour. 

En  Baignets, — ^The  bottoms  beiiig  ready  boiled  or  brazeti^ 
cut  each  into  quarters,  and  dip  them  in  good  thick  wine  bat- 
ter, to  s^rve  as  fritures,  wifli  fried  parsley. 

En  Salade, — Bottoms  of  artichokes,  brazed  whole,  and 
cold ;  garnish  them  with  fillets  of  anchovies  soaked,  capers, 
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and  small  salad  round;  season  tbeai  %b  a  salad,  with  salt, 
pepper,  oil,  and  vinegar. 

jiu  Parmesan, — Brazed  first,  and  finished  as  is  usual  under 
ibis  denomiuation,  with  some  good  cuUis  id  the  <iish ; 
sprinkled  with  bread-crumbs  and  Pannesan  chfiese^  aod  co- 
loured in  the  oven. 

ji  la  BickameL^-^BotXoms  brazed  and  wanned  in  Becfaa- 
mel  sauce. 

Artichauts  d  la  Mayence, 

Artichokes  with  Westphalia  Ham  Sauce  or 
Slices. 

Cut  as  many  thin  slices  of  haoi  as  jou  propose  of  arti- 
dioke  bottoms^  which  are  brazed  as  usual ;  soak  the  ham 
over  a  slow  fire,  until  it  is  done ;  place  the  slioeft  separately 
on  the  table-dish,  and  the  bottoms  of  choaks  upon  them ;  put 
a  little  cullis  into  the  pan,  to  gather  the  flavour  and  sauce  of 
the  hato,  and  add  a  spoonful  of  jelly  bi*otli,  a  bit  of  butter 
roRed  in  fiour,  a  little  pepper  and  vinegar ;  simmer  the  sauce 
to  thicken  it,  and  serve  upon  the  bottoms  of  the  artichokes. 

Au  jBucAa.-^Make  a  sauce  with  butter,  chopped  parsley, 
shallots,  chibbol,  muahroomsi,  and  a  little  brothy.and  simmer 
some  time  till  the  seasouing  is  done  ;  beat  up  three  yolks  of 
eggs,  with  some  chopped  chervil,  venuice,  pepper,  salt,  and 
grated  nutmeg,  and  reduce  it  to  a  thick  consistence  :  serve 
upon  brazed  bottoms  of  artichokes. 

Des  Trufes. 
Of  Truffles. 

The  French  author  says,  that  they  arc  brought  to  Paris 
from  the  hot  provinces,  particularly  from  Perigord,  Gas- 
fQgne,  Limomfy  Jgenois,  and  other  parts  of  the  South  of 
France.  It  is  well  known  to  all  travellers,  and  many  others, 
that  the  flavour  of  foreign  truffles  is  far  superior  to  those 
found  in  Ei^land ;  which  may  be  attributed  to  the  coldness 
of  the  climate.  I  believe  Hampsliire  produces  the  most; 
though  they  are  found  in  Windsor^-park,  and  several  other 
counties  of  England.     I'hey  are  imported  from  abroad,  and 
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sold  at  a  very  high  price  at  most  Italian  shops;  but  their  fla- 
vour is  much  wasted,  ai^d  very  little  superior  to  those  found 
in  England.  They  grow  in  the  ground  without  any  outward 
appearance,  llie  author  says,  that,  as  pigs  are  very  fond  of 
them,  and  haVe  often  been  the  occasion  of  discovering  where 
they  grow,  the  hint  might  be  useful  in  England,  were  a  little 
more  attention  paid  to  it. 

Trufes  aii  Court-bouillon. 
Truffles  plain  boiled. 

Soak  the  truffles  a  while  in  warm  water,  and  clean  them 
carefully  with  a  bmsh ;  boil  them  in  half  wine  and  water^ 
pepper,  salt,  a  faggot  of  sweet  h^rbs,  bits  of  roots,  and  slices 
of  onions:  serve  them  hot  in  a  napkin.  The  middling  sorts 
are  boiled  enough  in  about  a  quarter  of  an  hour. 

Trufo$  au  Vin  dt  Champagne.  Cleao  them  as  the  for- 
mer, and  boil  in  this  wine,  with  a  little  salad:  serve  them  io 
a  aapkin  ia  the  same  mamier. 

A  la  ManchaL  When  cleaned  as  usual,  wrap  them  up 
in  coarse  paper,  and  season  them  with  salt  and  coarse  pep- 
per ;  put  them  into  a  skillet  or  iron  pot,  without  liquor,  and 
bury  the  pot  in  warm  ashes  about  an  hour  or  more :  serve 
them  hot  m  a  napkin. — ^lliey  are  also  baked  in  ashes  without 
a  pot,  only  wrapped  in  several  papers,  and  the  outer  one 
made  wet;  bake  them  about  an  hour,  and  if  the  paper  should 
burn,  clean  them  with  a  brush. 

Trufes  en  Pmts. 
Truffles  gored  and  stufTed. 

Clean  them  as  first  directed;  gore,  or  scoop  out  the  in- 
side without  splitting;  chop  what  you  take  out,  with  fat 
livers,  beef-marrow,  pepper,  salt,  parsley,  and  shallots;  mix 
it  with  yolks  of  eggs  beat  up,  stuff  the  truffles  with  this  farce, 
and  cover  the  holes  with  the  first  bits  cut  off;  braze  them 
with  slices  of  veal,  ham,  lard,  a  glass  of  white  wine,  and  a 
faggot  of  sweet  herbs:  when  done,  add  two  spoonsful  of 
goodculUs;  take  out  the  truffles,  snd  simmer  the  sauce* 
some  time,  with  (he  addition  of  the  cullis ;  skim  it  very 
well,  sift  it,  and  reduce  it  to  a  good  consistence ;  add  a 
lemon  squeeze  when  ready  to  serve. 
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Trt^e$  d  la  Poele. 
See  Artichokes,  ditto. 

TRurPLES  eidier  boiled  or  baked  will  do  for  this  pur- 
pose, though  thej  have  been  before  served  at  table.  Peel 
them  wbofe,  or  cut  them  into  thick  slices;  make  a  good 
ctdlis  sauce,  with  chopped  sweet  herbs,  and  proper  season- 
ing ;  and  put  the  truffles  dierein  to  simmer  some  lime. — 
Bra2ed  truffles  are  ako  directed  to  be  dressed  the 


wav. 

Fntfei  en  Timbale.  Seasoned  widi  pepper  and  asSt; 
wrapped  in  paste,  and  baked  as  petit  Pates  ouxfina  Herbes* 

Tfufe$  aux  Croutons.  The  truffles  are  cut  into  slices^ 
imd  stewed  in  oil  cuDis,  and  aU  sorts  of  sweet  herbs^  seaaon- 
i^  with  a  glass  of  white  wine ;  finish  as  all  ragoats,  and 
garnish  them  round  with  bits  of  fried  bread,  which  give  the 
name,  being  called  Croutons. 

Trufes  en  Crustade,  viz.  in  crust.  Make  a  second-best 
paste,  called  Demifeuilietage — (see  paste  articles);  pre- 
pare it  as  for  a  pie,  and  put  in  truffles,  with  a  litde  salt; 
cover  them  up  with  the  same  paste,  and  bake  about  three 
^tuuters  of  an  hour  in  a  middhng  heated  oven  :  serve  them 
in  the  pie. 

Asperges  en  Batons. 
Asparagus  plain  boiled. 

Thej  are  to  be  scraped,  and  boiled  in  water  and  salt 
pretty  crisp  ;  drain  them,  and  serve  with  a  white  mice,  a 
cullis  mixed  with  butter,  or  with  oil,  a  little  vinegar,  pepper 
and  s%]t. 

En  petit  Pois.  As  green  pease,  either  plam  or  fncasee^ 
and  in  all  the  different  ways  of  green  pease. 

jisperges  confites :  Preserved  for  kitchen  use.  Boil  as 
mudi  vinegar  as  water,  according  to  the  quantity  of  aspara- 
gus intended,  with  slices  of  lemon,  salt  and  cloves ;  trim  the 
grass  as  for  ready  use,  scald  them  a  moment  m  salt  and  wa- 
ter, put  them  into  a  pot,  and  pour  the  brine  upon  them : 
the  next  day  boil  the  brine  again,  and  when  it  is  almost  cold, 
pour  it  upon  the  grass ;  let  it  cool,  and  pour  some  oil  thereon, 
as  directed  for  kidnev  beans ;  keep  the  pot  m  a  dij  place, 
and  cover  it  with  a  bladder  or  leather.  Soak  them  a  while 
in  hot  water  before  using. 
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Des  Morilksj  MousseronSj  ^  Champ%gmm%. 
Of  Mordls,  Mushrooms,  and  Champignons. 

M0RELL8  are  much  of  the  same  nature  as  mushrooms  ; 
di^  grow  in  shady  places,  and  are  only  to  be  had  in  the 
spnng ;  they  require  a  deal  of  attention  to  clean  them  pro- 
perly^  being  very  sandy.  By  the  description  the  author 
gives  of  Mousserons  and  Champignons,  it  seems  that  one 
nation  or  the  other  is  mistaken  in  the  appellation-r-a^  I  ap- 
prehend that  mushrooms  is  literally  translated  from  mousse- 
rons. He  says,  that  Mou^^erons  are  found  in  shady  mossy 
places ;  that  they  are  smaller  than  the  champignons^  redish 
on  the  outside,  and  white  underneath :  he  calls  them  also  a 
species  of  Champignons^  of  an  excellent  flavour  and  taste. 
niave  already  taken  notice  of  their  uses.  The  best  cham- 
pignons ape  those  that  grow  on  hot  beds ;  they  ought  to  be  very 
Mrhite  and  firmj  and  used  very  fresh ;  they  are  of  very  gieat 
utility  iu  Cookery,  and  to  add  to  their  merit,  may  be  ob- 
tained almost  all  the  year. 

Morilles  d  la  Provenpale. 
Morells,  Provence  Fashion.' 

Wash  them  in  several  warm  waters,  and  pour  them  from 
one  panto  another  to  beat  the  sand  out;  when  well  drained, 
put  them  into  a  stew-pan,  with  a  good  quanti^^  of  butter,  a 
spoonful  of  oil,  coirrse  pepper,  salt,  chopped  parsley,  and 
wallots ;  simmer  ou  a  slow  fire  till  they  are  done,  and  serve 
them  upon  a  piece  of  bread  cnt  as  a  toast,  and  fried  in 
butter. 

Morilles  au  Prince. 
Morells,  the  Prince's  Fashion. 

Take  large  morells,  and  when  properly  cleaned,  stu£F 
them  with  a  farce  made  of  roasted  poultry,  and  seasoning  as 
usual ;  braze  them  with  a  few  slices  of  veal,  ham,  lard,  and  a 
faggot  of  sweet  herbs :  when  done  under,  take  them  out, 
wipe  the  fat  off,  and  keep  them  warm  ;  add  a  little  consom- 
me to  the  sauce,  boil  together  a  moment,  skim  it,  sift 
it  in  a  sieve,  and  add  a  lemon  squeeze :  serve  upon  the 
morells. 

000 
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Morilles  it  la  Criifu:  With  liaison  saue^  as  all  under 
the  same  denomination.  They  are  first  brazed  in  butter  and 
seasoning ;  and  when  done,  the  liaison  of  eggs  and  cream  is 
added  to  them. 

Morilles  au  Lard. 
Morells,  with  Bacon. 

Cut  about  a  quarter  of  a  pouud  of  middfing^  bacon,  and 
soak  it  in  a  8tew*pau  till  it  is  done  :  have  large  morells  weH 
washed,  cut  each  of  them  in  two,  and  give  Aem  a  few  tnms 
in  the  same  pan,  after  taking  the  bacon  out,  and  putting  a 
little  butter  to  the  fat  \  then  take  diem  out,  and  marinate 
them  some  time  in   oil,    melted   butter,  chopped  parsley, 
shallots,  coarse  pepper  and  salt ;  roll  them  in  bread  crumbs, 
and  skewer  them  on  small  skewers  to  broil  slowly,  basdng 
with  the  remainder  of  the  marinade,  and  the  fet  of  the  bacon 
and  butter  in  which  they  were  tossed ;  put  the  slices  of  bacon 
singly  on  die  table-dish,  and  the  morells  upon  them :  serve 
in  this  manner  without  sauce. 

Mousseroiis  ou  Champignons  de  plusieurs 
Fafons. 

Mushrooms  or  Champignons  different  Ways, 
being  both  dressed  aUke. 

When  they  are^  properly  cleaned  and  washed,  put  them 
into  a  stew-pan,  witn  a  spoonful  of  oil,  a  eood  bit  of  butter, 
two  or  three  spoonsful  of  cuUis,  half  a  glass  of  wlute  wine, 
chopped  parley,  shallots,  pepper  and  salt ;  garnish  the  dish 
with  fried  bread. 

A  la  Crime.  They  are  first  done  in  l>utter,  then  creani 
is  added  sufficiently,  with  a  faggot  of  sweet  herbs,  and  a  little 
spit.;  reduce  the  sauce  pret^  thick :  when  ready  to  serve, 
make  a  liaison  with  yolks  of  eggs,  an<}  more  cream  if  ne» 
cessary ;  take  out  the  faggot,  and  serve  upon  bread  fried  in 
butter,  or  such  pieces  as  are  directed  ftM*  JE^Man  €H 
Tabatiires. 
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Cliampignons  en  Canellons. 
Mushrooms  fried  in  Paste. 

Chop  some  mushrooms  in  dtcc^  and  put  them  into  a  stew- 
pan^  with  chopped  paraley,  shallots,  chibbol,  aud  a  good 
quantity  of  butter ;  let  it  bi-own  a  little,  then  add  somel>roth, 
pepper  and  salt ;  simmer  till  the  mushrooms  are  done,  and 
the  sauce  much  reduced  ;  beat  up  three  yolks  of  eggs  with 
cream  to  make  a  tnretty  strong  liaison,  and  add  a  lemon 
squeeze;  let  it  cool,  and  prepare  some  good  puff^paste, 
rolled  pretty  thin,  and  cut  into  pieces,  ratfier  longer  than 
wide,  to  roll  the  ragout  in,  in  the  fofra  of  a  short  thick 
sausage;  wet  the  borders  with  water  to  make  the  paste  stick 
together,  and  fry  of  a  good  brown  colour :  serve  without 
sauce  or  garnishing. 

Champtgmns  ^  io,  Saint  Menehoult. 
Broiled  Musbrooms. 

Clean  some  large  whole  mushrooms '  chop  one  or  two 
with  parsley,  shallots^  and  chibbol,  and  give  this  farce  m  fry 
in  butter,  widt  pepper  and  8alt--^(or  oil  instead  of  butler)  ; 
put  theiairce  upt>Q  the  inside  of  the  muriirooms,  strew  bread 
cnnnbs.x>Ter  it  with  a  few  drops  of  butter  or  oil  ;  broil 
tlie9i,.or  bake  them  in  the  oven. 

En  Ssflade,  Cut  some  mushrooms  mto  dice,  and  simmer 
them.  86me  lime  in  oil,  and  one  or  two  slices  of  peeled  le- 
mon ;  then  drain  them,  and  let  them  cool ;  put  tlie  mush- 
roomsr  in  the  middle  of  a  salad-disli ;  garnish  them  with 
chopp^  parsley,  shallots,  pepper  and  salt,  and  prepare  them 
Uce  a  saUd^  with  oil  and  vinegar. 

Champignons  au  JP^re  Dotiillet. 
See  Cochon  de  Lait  ditto^  Tage  138. 

Clfan  the  mushrooms  whole,  only  'cutting  off  half  of 
the  stalk  ;  braze  them  slowly  with  alittle  oil^  two  glasses  of 
white  wine,  a  ffiggot  of  parsley,  shallots,  t\yo  cloves,  and ,  half 
a  clove  of  garlick ;  simmer  them  till  the  sauce  is  sufficiently 
reduced,  take  out  the  faggot,  and  serve'  them  garnished 
round  with  fried  bread. 
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A  FEtuvie:  Stewed.  Put  the  mushroonu  whole  into 
a  stew-pan,  with  a  fagsot  of  sweet  herbs,  one  clove  of 
garUck,  two  of  spices,  a  laurel*Ieaf,  a  little  haul,  and  two  or 
three  spoonsful  of  oil ;  simmer  some  time,  then  add  a  glaaa 
of  white  wine,  qne  or  two  spoonsful  of  jdly  broth,  chopped 

Grslej,  shallots,  pepper  aivi  salf;  skim  the  sauce  veiy  well^ 
it  reduce  on  the  fire,  take  out  Uie  faggot,  and  ganiuh  the 
dish  with  fried  bread. 

A  very  ^vory  powder  is  made  of  mushrooms,  truflBeSy 
and  morels,  being  first  dried  in  the  sun,  or  in  die  oven,  and 
then  pounded  in  equal  quantities :  it  must  be  sifted,  and  kept 
well  stopped  in  a  diy  place ;  it  serves  to  season,  and  mix  with 
other  spices.  For  a  Dobe,  and  any  large  brazed  piece, 
season  the  larding  bacon  with  it :  it  b  also  used  to  advantage 
in  forced  meat,  large  pies,  or  any  other  thing. 


De  rOFFICE. 
Of  CONFECTIONARY. 

Tbb  names  or  appellations  by  which  the  different  de- 
grees of  refining  sugar  are  distinguidied,  seem  (as  £ar  as  I  am 
Me  to  judge)  to  have  no  other  meaning  dian  dsieir  beii^ 
adopted  by  custom  in  the  French  language.  As  I  am  od- 
able  to  translate  them  literally  to  their  true  sense  and  jMt^per 
meaning,  and  being  very  willing  to  explain  them  to  the  ut- 
most of  niy  power  (as  it  is  a  very  necessary  part  of  know- 
ledge to  such  as  are  emjiloyed  in  the  preparation  <tf  sweet- 
meats), I  shall  still  retain  the  French  appellations,  wUh  an 
explanation  of  their  meaning,  and  distingtiidi  each  hj  fini^ 
second,  S^c,  Sfc.  degrees  of  refining.  The  mfferent  teims  used 
in  the  French  language  will  soon  become  familiar,  as  well  as 
many  others  in  Cookery  already  enumerated.  I  am  unac- 
quainted with  the  tenns  used  by  English  Confectioners,  as 
diey  are  in  every  nation  very  secret  in  regard  to  the  prepare* 
tioiis  of  sugar.  The  rieason  is  very  natural.  To  avoid  any 
reflection  of  ungeqprosity,  I  have  not  applied  to  any  body 
in  the  course  of  the  whole  translation,  but  shall  continue  in 
my  first  and  firm  resolution,  to  finish  it  according  to  the 
original,  with  such  explanations  as  my  small  capacity  en- 
ables me  to  give. 
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Des  differentes  Cuissons  de  Sucre. 
Of  the  different  Degrees  of  preparing  Sugar. 

I  Cuissons  mean  the  pre|^arations  of  eatables  in  all  the' 

different  manners  by  fire,  either  boiling,  roasting,  &c.  See. 
In  this  case  I  shall  use  the  word  refining  after  the  firsts 
which  is  clarifying.  We  have  different  ways  of  refining 
sugar  after  it  is  clarified,  each  aj^propriated  to  different 
purposes,  according  to  what  use  it  is  intended  ;  they  follow 
according  to  their  degrees  of  refining,  and  are  distinguished 
by  the  following  names :  The  first  is  called  petit  Lisse  : 
second,  grand  Line ;  third  and  fourth,  le  petit  Sf  grand 
Perli:  fifth  and  sixth,  lavetit  4r  grande  Queue  de  Cochon ; 
seventh,  le  sot^ ;  eighth  and  ninth,  la  petite  8f  grande 
Plume;  tenth  and  eleventh,  le  petit  aiH  gros  Boulet ; 
twelfth,  le  Casse ;  thirteenth,  le  Caramel. — It  is  to  be 
observed,  that  these  are  prepared  widi  fine  sugar. 

De  la  Fafon  de  clarifier  le  Sucre. 
The  Method  of  clarifying  Sugar. 

Proportion  for  three  pounds  of  sugar;  put  a  pint  of 
water  and  half  the  white  of  an  egg  in  a  skillet,  beat  it  up 
with  a  whisk  to  froth  the  white  of  the  eg^,  put  it  upon  the 
f^"  fire  with  the  sugar,  make  it  boil,  and  .as  it  rises  put  a  little 

water  to  it,  and  so  continue  till  the  scum  b^ins  to  turn 
bkickish ;  then  Uke  it  off  the  fire  and  let  it  settle  :  as  the 
scum  rise^  of  itself,  take  it  off  with  a  skimmer,  and  put  the 
kettle  on  the  fire  again ;  continue  to  boil  it ;  as  it  rises 
dirow  in  a  little  water  as  before,  and  skim  it  continually  till 
it  ceases  to  rise :  when  it  is  done,  to  clear  it  properly,  sift 
it  in  a  wet  napkin.  Regulate  the  quantity  of  water  and  egg 
by  this  rule  for  more  or  less. 

Premiere  Cuisson  de  Sucre^  qui  est  le  Petit 

Lissi. 

First  Degree  of  refining  Sugar,  called  Small 
LissSj  viz.  sleeked. 

Put  the  clarified  sugar  upon  the  fire  to  boil  gently ;  you 
will  know  when  it  is  to  the  hrst  degree  by  dipping  one  finger 
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in  it,  joining  it  to  the  timmb,  and  tfa^  opening  them ;  for  if 
it  draws  to  a  small  thread,  and  in  breaking  returns  to  each, 
finger  in  the  nature  of  a  drop,  it  is  done. 

Le  grand  Lisse :  Second  D^ree.  It  is  boiled  a  little 
more,  and  the  thread  extends  further  before  it  breaks,  and  is 
proved  after  the  same  manner. 

Le  Petit  Perle :  TTiird  Degree.  It  is  still  boiled  a  little 
more  until  it  does  not  break  by  extending  the  fingers  half  as 
much  as  is  possible  to  do.  One  pound  of  sugar  is  sufficient 
to  make  a  trial  of  all  the  different  degrees, 

Cuissms    au  grand  TerU^  h  la  petite^  fU  la 
.  gra^ide  Queue  de  Cockon^  au  soi^i^  ^  d  la 
Petite  Plume. 

Third,  fourth,  fifth,  sixth,  seventh,  and  eighth 
Degrees  of  refining.  PerlSj  from  Pearl, 
large  and  small ;  siflall  and  large  Pigs*Tails  ; 
puffed  or  blown  ;  and  Plume  or  Feather. 

The  grand  Perle  is  boiled  a  little  longer  dian  the  small, 
and  is  known  to  be  the  degree  wanted,  by  not  breaking  by 
all  the  extension  diat  can  be  made  with  the  finders ;  and 
also  when  it  forms  into  small  pearls  in  the  boiling,  round 
and  raised,  by  which  I  presume  it  takes  its  name.  In  boil^ 
ing  this  last  a  little  longer,  it  comes  to  the  fifdi  degree,  or 
Petit  Queue  de  CochoA :  it  is  known  by  taking  up  some  of 
the  sugar  with  a  skimmer,  and  dropping  it  into  the  boiling , 
sugar  again :  if  it  forms  a  daiiting  streak  on  the  surface,  diis 
is  'tailed  die  little  pig's  tail.* — ^The  sixth  degree  is  "La  graade 
Queue  de  Cochon ;  which  being  stiR  more  boiled,  and  tried 
in  the  same  manner  as  the  last,  forms  a  larger  pig's  tail. 
After  a  little  more  boiling  comes  the  seventh  degree — uiu 
souffle,  blown ;  which  is  known  by  dipping  a  skimmer  into 
it,  giving  it  a  sliake,  and  blowing  through  it  direcdy ;  if  it 
blows  to  small  sparks  of  sugar,  or  in  small  bladders,  it  is  to 
the  proposed  qualification.  The  eighth  comes  widi  a  little 
more  boiling.  La  petite  Plume,  smalt  feathers;  y^hich  is 
known  by  tlie  same  trial ;  the  difference  only  is,  diat  the 
sparks  or  bladders  are  to  be  larger,  and  of  a  stronger 
substance. 
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Le  grande  Plume. 
A  large  Feathear.     Ninth  Degree. 

It  is  known  by  the  former  method,  being  still  more 

^boiled,  and  the  proof  stronger;  but  the  surest  is  By  dipping 

»  skimmer  into  it,  and  giving  it  a  strong  turn-over  shake  of 

the  hand ;  if  it  turns  to  krge  sparks,  which  clog  together  in 

tbe  rising,  it  is  done  to  this  degree* 

Le  petit  Boulet. 
A  small  Ball  or  Bullet.     Tenth  Degree. 

It  is  done  by  a  little  more  boiling,  and  proved  by  dipping 
two  fingers  in  cold  water,  and  directly  into  the  sugar,  and 
into  cold  water  again  ;  what  sticks  to  your  fingers  ought  to 
roll  up  like  a  bit  of  paste,  hard  enough  to  form  into  small 
bullets,  and  to  remaiti  pretty  supple  when  cold. 

Eleventh  D^rec,  Le  gro$  Boulei,  larro  bullet.  Tliis  is 
proved  by  the  fast  method,  which,  by  a  uttle  more  boiling, 
makes  the  bullet  harder  when  cold,  as  it  ought  to  be. 

Twelfth  Decree,  Le  Casst,  broken.  By  continuing  to 
boil  the  sugar,  it  is  known  by  the  same  method  as  in  the  two 
last ;  the  only  diierence  is,  that  the  bullet  which  is  made  of 
this  ought  to  crumble  between  the  fingers,  being  first  dipped 
in  cold  water. 

Le  Caramel. 
Burnt  Sugar.    Thirteenth  Degree^ 

71118  refining  is  little  difierent  from  the  last ;  to  make  it 
pretty  clear,  squeeze  some  lemon  into  it  while  it  is  boiling. 
There  is  also  a  deepH:oloured  caramel,  of  which  the  uses 
shall  be  mentioned ;  it  is  made  with  only  a  little  water,  with 
the  sugar,  boiling  it  without  stirring  to  raise  any  sQuni^  until 
it  is  to  the  colour  required ;  take  it  off  the  fine  for  present 
use.  To  all  the  different  degrees  of  preparation,  if  illissed 
at  first,,  add  a  little  water  to  refresh  tlie  sugar,  and  boil  it  qver 
dgain,  until  it  comes  to  the  qualification  required. 
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De  Pdtes  de  tautes  Sartes  de  Fruits. 

Paste  of  all  Sorts  of  Fniits. 

Pdte  de  Cerices. 

Cherry  Paste. 

Stone  two  pounds  of  fine  ripe  cherries,  boil 
time,  and  sift  them  dirough  a  sieve  with  expiessioD ;  p«t  all 
the  sifted  substance  into  a  skillet,  place  it  upon  the  fire  some 
time  to  bring  it  to  a  drier  conristence,  and  mix  a  poond  of 
sugar  widi  it,  prepared  to  the  ninth  d^ree,  or  gramde  Plume, 
stirring  it  continually  with  a  wooden  Spatma^  viz.  a  flat 
spoon.  The  paste  ought  to  be  of  a  fine  red  colour,  pretty 
substantial,  and  applied  directly  to  what  use  you  propose. 
This  is  mostly  done  in  moulds  of  different  sizes  and  shapes, 
^  made  like  hoops,  without  tops  or  bottoms ;  put  them  upoQ 
a  baking-plate  to  dry  i  FEtuveef  viz.  an  arti6cial  stove,  or 
hot-house,  in  which  place  all  sugar-paste  and  sweet-meats 
ought  to  be  kept.  Where  there  arts  no  artificial  stoves 
(which  are  radier  scarce  in  England),  those  pastes  may  be 
dried  in  a  very  mild  oven,  or  in  any  moderate  heat,  and  al- 
ways kept  in  a  very  dry  place. 

P&te  de  Grosdlles. 
Paste  of  Gooseberries  and  Currants. 

Gooseberry  paste  is  made  much  after  the  same  manner : 
upon  two  pounds  of  fruit  put  about  a  glass  of  water;  boil 
them  a  little  while,  and  sift  them  as  the  cherries ;  put  it  upon 
the  fire  again  to  reduce  the  Juice  to  a  soft  paste  consistence, 
stirring  continually :  when  it  is  come  to  a  pretty  thick  sub- 
stance, add  a  pound  of  sugar,  prepared  as  the  last,  and  finish 
it  in  the  same  manner.-^It  is  also  done  as  follows,  vix.  when 
the  gooseberries  are  sifted  to  about  three  half-pints  of  juice, 
put  a  pound  of  sugar-powder,  and  boil  together  until  it 
throws  large  sugar-sparks,  in  blowing  through  a  skimmer 
dipt  in  the  boiling ;  then  take  it  off  the  fire  to  mould  it,  and 
garnish  as  the  first. 

P&tede  Framboues.  Paste  of  Raspberries. — ^This  paste 
is  done  in  the  same  manner  as  the  last  direction  for  gooseber- 
ries, with  raw  sugar  in  powder. 
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Pdtes  d'Amandes  vertesj  et  d'Abricots  verds. 
Paste  of  green  Almonds,  and  green  Apricots. 

Trsy  are  both  made  after  the  same  manner ;  begin  l^j 
taking  the  down  off,  which  is  done  by  making  a  iye  wiUi  fiv#- 
or  six  handsful  of  green  wood-ashes,  sifted  and  boiled  till  tfe 
water  is  quite  sleek  and  smooth  to  the  lingers ;  put  the  al^ 
monds  or  apricots  in  it,  and  let  them  soak  till  the  down 
comes  off  easily ;  stir  the  ashes  pretty  often  to  hinder  them 
from  settling  at  bottom ;  take  the  pot  off  the  fire,  to  clean  the 
fruit  one  after  another,  and  throw  them  into  fresh  water  as 
you  clean  them ;  then  boil  them  in  fresh  water,  tender  enough 
to  sift  as  usual,  and  boil  the  juice  till  it  comes  to  a  good  con- 
sistence, stirring  continually,  for  fear  it  should  bum  ;  weigh 
the  quantity,  and  add  as  much  sugar  au  Casse^twelfth  degree) ; 
mix  it  very  well  together  off  the  ore,  use  it  in  moulds  directly, 
and  dry  it  as  usual. 

PAte  de  Videttes. 
Violet  Paste- 

Upon  a  pound- of  sugar  prepared  to  .the  ninth  degree, 
grande  Plume,  mix  a  quarter  of  a  pound  of  wiolets,.  pounded 
very  fine,  and  m.ized  by  little  and  Uttle ;  finish  a&  usual. 

Pdte  d*Abriqots  n{urs. 
Paste  of  ripe  Apricots. 

Peel  and  stone  two  pounds,  of  ripe  apricots;  soak  them 
pretty  dry  on  die  fire,  and  noash  them  veiy  fine ;  add  a  pouii((} 
of  sugar  prepared  a  la  grqiuk  Plume  (ninth,  desree),  stir 
them  well  together  on  the  fire,  till  the  paste  quits  me  spoon  4 
finish  it  directly  in  the  moulds,  and  d^  it  rather  hotter  than 
die  former  paste. — It  is  done  also,  by.  adding  ap  equal 
weight  of  raw  powdei^ugar^  when  the  fruit  is  8oa)f^e4  sonya 
tiaie  pret^  dry,  and  stirring  continually,  till  it. is  come  to  s 
^bod  jcons^stencr  on  the  fire ;  finish  as  the  last.   . 
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PAte  de  Piches. 
Peach  Paftte« 

PbbIi  and  sloue  tlie  peaches,  and  cut  tliem  into  dice;  re- 
fin/t  half  as  much  sugar  m  weight  as  peaobas^  to  the  niiilhde- 
free;  than  boil  both  together  to  briv^  them  to  a  past^  wd 
put  it  io  moulds  directly  to  dry  in  the  stove* 

fdie  de  Prunes:  Of  Plums.  Boil  diem  'with  a  litlOe 
'water  to  a  marmalade,  and  ^ft  them  in  a  sieve ;  put  diejoiee 
upon  fte  fire  aeain  to  dly  it  to  a  paste,  tddng  care  to  stir  it 
continually;  add  as  mudh  sugar,  boiled  au  Coss^  -(twcffth 
degree),  as  die  paste  webbed,  mix  Ibem  well  togeflier  on  « 
slow  fire,  and  finish  as  usual. 

PAte  de  Raim  Muscat. 
Paste  of  Muscadine  Grapes. 

GmAiy  the  P^f^  tvd  boil  diem  a  moment  widi  a  litde 
water^  the  ketUe  being  covered ;  dien  uft  as  usual,  and  put 
die  jmce  upon  the  Am  again,  Io  Itfinc  it  to  a  strong  manna- 
fade  ;  wei^  as  much  raw  sugar  as  me  weisht  of  the  l^t, 
lArbicb'refitie  to  the  ninth  degree  (la'^ande  Plumf);  Inix 
Ihem  well  twedier  upon  a  vehf  idow  fire,^e  the  paste  what 
form  or  moidd  ybu  i^ease,  and  dry  it  dire<rdy. 

PAte  de  Verfuis. 
Paste  0f  Verjmce  Grapes. 

Tuts  is  done  much  after  the  same  manner  as  die  V»t,onIy 
ihat'it  is  well  bruised  in  die  |^an  before  it  is  put  to  'boil,  ttfte4L 
and  reduced  as  usual ;  mix  it  with  as  mndh  wdgfat  of  aunr, 
prepared  as  the  last,  and  finiisbed  in  the  lame  manner.-— 'rhis 
isoften  done,  -by  miving  about  lUdf  the  quanti^ of  ap|da» 
'wfdi  the  grapes,  bcong  peeled,  cut  intd  pieces,  and  reduced  to 
a-marmabde ;  sift  as  usual,  and  drv  to  a  paste  consistence  ; 
ithesi  add^as  mudi  weight  of  su^,  ilqgrande  Plume,  ^^libib 
paste^  and  finidi  as  the  muscadine. 
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Pdte  de  Comgs. 
Quince  Paste. 

Bo IX  ripe  qiutices  in  water  tili  they.are  quite  tender ;  drito 
i^fiift  tlimi  as  ttsaaly  and  rediice  tlie  marmaiade  on  the  fire 
to  a  paste  conBistence,  stirring  continually ;  according  to  tiie 
quantity  of  quince  marmalade^  refine  a  pound  of  sugar,  i  U^ 
petite  Plume  (eight  degree)  to  three  quarters  of.quinces ;  mix 
them  together  upon  a  very  slow  fire,  without  boiling ;  put 
the  paste  to  what  form  you  please  di»ctly,  and  dry  as  usual. 

P&te  de  Coitigs  rouge. 
Red  Paste. 

To  make  the  paste  of  a  fine  red,  bake  the  qoinces  in  the 
oven  a  long  while ;  then  peel  and  sift  them  in  a  hair  sieve 
with  strong  expression;  dry  the  marmalade  over  a  slow  fire  a 
little  while  to  about  half  the.  consistence  of  a  paste ;  then,  to 
redden  it  the  more,  keep  it  a  good  while  on  a  slow  ashes  fire, 
stirring  soma  thne,.  and  add  a  httie  $tetped  cochineal ;  reduce 
on  a  slow  fire  to  a  thick  paste,  that  is,  till  it  loosens  from  the 

5an^,  put  as  much  sugar  as  marmdade  or  paste,  d7a  pe^V< 
*/tfW  (eight  degree),  soak  it  a  little  while  upon  the  fire,  let 
it  coof  just  enough  to  work  well  with  the  hands,  and  finish- 
directly  as  usual. 

Pdte  de  Marons. 
Chesnut  Paste. 

Boiii  the  chesnuts  to  a  marmalade  in  water,  and  «ift  thett- 
as  all  others,  or  pound  and  sift  them  in  a  stamine  with  a  little 
water :  to  the  proportion  of  three  quarters  of  chesnut  mar- 
malade, add  a  quarter  of  a  pound  of  any  other  fruit  marma- 
lade, and  an  equal  weight  of  sugar,,  i  ia  f^knde  Plume,  (ninth 
degree)  and  work  it  well  togedier  to  finish  as  usual. 

P&te  de  Citrons. 
Lemon  or  Citron  Paste. 
CvT  off  tfaehiii4  koobs^  al  both  ends^  tv«  tliem  a»  is  done  > 
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with  apples,  through  and  through,  and  boil  them  in  wmter  tUI 
they  are  tender;  take  them  out,  put  them  into  cold  water  a 
moment,  and  then  drain,  by  pressing  in  a  linen  cloth  to  get 
the  water  out;  pound  and  sift  them,  and  upon  a quaiterof  a 

?>und  of  marmalade,  put  half  a  pound  of  sugar,  d  la  gramk 
lumt  (ninth  desree) ;  simmer  them  a  while  together  to  miz^ 
stirring  continually,  and  finish  as  all  others. 

Pdte  de  Pommes. 
Apple  Paste. 

Peel  what  quantity  of  golden  pippins  you  think  proper, 
cut  them  into  halves  or  quarters,  and  boil  mem  to  a  marma- 
lade, with  a  little  water;  sift  and  reduce  it  upon  a  slow  fire 
to  a  paste  consistence,  and  add  as  much  sugar,  d  la  grande 
PhVM  (ninth  degree),  as  marnudade ;  work  them  very  well, 
and  finish  in  moulds  as  all  others* 

Observation  sur  les  Pdte$  des  Fruits. 
Observation  on  Fruit  Pastes. 

Op  all  the  different  kinds  heretofore  mentioned,  out  of 
fruit-season,  use  marmalade  of  any  sort,  mixed  with  sugar 
refined  to  the  ninth de^ee,  grande  rlmiit,  viz.  laige feather; 
simmer  it  a  little  while  together  upon  the  fire,  and  put  it 
into  moulds  in  the  same  manner,  to  dry  in  a  very  mootmtt 
beat,  turning  it  over  now  and  then,  to'diy  eoually  on  both 
sides. — Paste  of  any  other  kind  of  fruits  may  be  made  afier 
this  manner :  observing  the  quantity  of  su^ar,  according  to 
die  sharpness  of  the  fruit:  they  serve  to  garnish  frameamdes* 
iertSy  or  for  plates  intermixed. 

De  FAtes  de  FastiUages. 
Of  Pastil  Pastes. 

Pdte  de  FastiUagc  de  Chocolat. 
Pastil-paste  of  Chocolate. 

MsLt  half  an  ounce  of  gum-dn^pn  in  a  little  water  tOl  it 
i$  quite  dissolved  and  thick ;    sift  it  through  a  linen  cloAt 
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pound  it  in  a  mortar  with  a  quarter-part  of  whites  of  eggt^  a 
diocolate-cake  bruiaed,  and  half  a  pound  of  fine  sugar-pow* 
der^  mixed  by  degrees,  and  adding  either  more  or  leu  sugar, 
according  as  the  paste  is  malleable;  it  must  be  pretty  firm ; 
form  it  into  what  flowers  or  designs  you  please,  as  shells,  lo« 
zenges^  any  kind  of  com  or  beans,  &c. 

Pastillage^de  R6glisse. 
Liquorice  Paste. 

ScKAPB  and  bruise  a  quarter  of  a  pound  of  liquorice-root» 
and  boil  it  in  a  little  water  till  it  is  much  neduced ;  let  it  set- 
tle, and  pour  the  clear  off,  in  which  dissolve  half  an  ounca 
of  gum-dragon ;  when  thoroughly  melted,  sift  it  in  a  linen 
bag  with  expression,  and  mix  sugar  with  it,  till  it  is  brought 
to  the  consistence  of  a  paste ;  finish  in  the  same  manner  as 
the  last,  in  small  cakes,  flowers,  or  lozenges,  &c. 

Pastillages  de  Viohttes. 
Violet  Pastils. 

Boil  a  glass  of  water,  and  pour  it  upon  half  a  quarter  of 
a^  pound  of  picked  violets ;  let  them  mfuse  about  three-quar- 
ters of  an  hour,  then  sift  the  liquor  as  the  last,  dissolve  half 
an  ounce  of  gum-dragon  in  it,  and  finish  with  powder-sugar 
as  usual. — ^When  out  of  season,  instead  of  fresh  violets  use 
preserved  ones,  either  in  conserve  or  in  powder,  mixing  them 
with  gum-dragon  melted  in  water  and  sugar  as  the  first.— 
This  paste  may  be  had  all  the  year,  by  drying  violets  in  the 
season,  and  reducing  them  to  powder,  whidi  ought  to  be 
kept  close  stopped  in  a  veiy  dry  place. 

Pastillage  de  Fleurs  d'Orange. 
Orange-flower  Pastils. 

Chop  and  pulverise  a  good  pinch  of  orange-flowers,  (if 
you  have  no  green  ones  use  preserved)  and  pound  them  with 
gum-dr^on,  dissolved  in  a  glass  of  water  and  a  glass  of 
orange-flower  water ;  add  as  much  sugar  as  is  necessarv  to 
bring  it  to  a  supple  paste  consistence,  and  finish  as  usual. 

De  CHrons;   of  Lemons.     Rasp  the  rind  of  a  lemon 
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flKgMy;  MiMiMiVmKgltM^fvmMt,  tnAtelf  an 
of  guoMlrigaB :  •  kft  it  m  A  clotH'  witfr  «if  reamon^  ^^eo 
gum  tt  dissolved;  and  finuh  it  by  mixtog  c«igar  in  a  moittr 
till  it  b  brought  tb  a  pm^  paste  tfubsttmee ;  dry  in  die  M>w 
89  usual. 

Pastillage  de  Caff 6. 
Coffee  Paste- 
To  half  an  ounce  ofgum-dragon  dissolved  in  a  glass  of  wa. 
t»j  fvt  a»  ounee  of  ooiiB^poivder ;   sift  it  in  sLfine  fawn 
sitve,  milt  it  m  a  isortar,  willi  aa  much  sttgdr^fKHsite  «  i» 
vm&f!m»ff  to  give  it  a  psoper  consistenoe^  add  finish  ns  idl 


PmtiUage  de  CaneUe. 
Of  Cinnamon. 

To  half  an  oimotf  of  gsun^^iragon  dissolved  aa  before,  and 
sifted  in  a  clodi,  put  a  small  tea-spoonful  of  sifted  flew  of 
cinnamon,  and  sugar-powder ;  fiiiisn  as  usual. 


D9  Qimfie^:  ot  olovea.    U^  half  an  owoe  of  ^ 
dfigon  disaolaedas  befora,  and  sifted,  put  sb  clovesspoiHidad 
vei;  fine,  and  finish  in  the  same  manner. 

FastiUage  d^Epine-^tiette. 
Barberry  Pa^trL 

Dhsolvu  half  aa  o«nc6  of  guatMlrBgonr  or  a  htde  morc» 
in  a  glass  of  water,  as  it  must  be  pretty  tUck,  strain  it  in  a 
cloth  or  bag  as  usual,  and  put  it  into  a  mortar,  with  a  spoon- 
ful of  barberry  marmalade ;  mix  it  very  well,  and  add  as  mudi 
sugar-powder  as  is  necessary  to  bring  it  te  a  malleable  paste; 
you  may  also  add  a  litfle  disaolvlsd  cochin^  to  give  it  a 
deeper  red,  and  finish  as  all  others. 

Des  Sabks  ^Office  tt  des  Cduhurs. 

Of  the  Sands  and  Coiouii»  used  in  Coofcc- 
tionary. 

As  the  sands  are  made  widi  the  colours  used  in  'coiifet- 


Amofjf  I  Jb^  hesre^f^w  tbeir  ,«xpi«ii9Uon,*>^7%«yp«y  be 
iiiedapmr#ei^N;9)iOth€fr.qQCMion9^  ap  oecemfy  requirafl^  or 
fancy  feadtf. 

J?(e  la  Coukur  rouge. 
Of  r^ 'Colour,  lajod  bow  to  make  it. 

Boil  an  oi^ice  of  cochineal  in  half  a  |tfnt  ^f  water  for 
^hput  £ve  minutes ;  then  add  half  an  ounce  of  cream  pf  <ai> 
^tar,  and  half  an  ounce  of  pounded  allum.;  boil  on  .a  slov 
£ce  about  .a9  lon^  s^ain  :  it  is  easily  .known  to  b^  done,  bjr 
4iipping  a  pen  or  a  wooden  skewer  into  it,  and  writii^tthejce- 
mm  on\vhitejpaner ;  for  if  it  write  freely  like  ink,  ami  keep 
4ls.pploMr>  itasoone;  take  it.off  the  fire,  add  half  aqii,arter 
of  ^.ppwidof  SMg^y  ,and  let  itsettle ;  pour  the  cle^ir  oflf,  ,tp 
keep  11141  battle  wpU  stopped. 

De  la  Couleur  hleue. 
Of  blue  Colour. 

This  colour  b  only  made  for  present  use ;  put  a  little  warm 
prater  into  a  .plaffcct,  and  rub  an  indigo  stone,  m  it,  y^ijX  ithe 
.Qolpur  jfi  con9be,tO(!wbat.tint  yqu  plea,se,  either  pale,  or  deep 
blue. 

JDc  i(i  CauUurJqme. 
Ojf  ?y;ellow  <i!olour. 

.  ,J\  x»  4one  joi^pt  the  a^^  manner/  by  .pouwg  &  Uttle  water 
into  a  jdftle,  .and :  fobbing  it  with  a  hit  pf ,^g»niboige.  .  It  is 
^so.dpne  hetter  with  yellow  Uly  :  tnke.the:  heart  of  ^e  Aow- 
ffCf  inf)i3etit4n  wilknwarin  water,  ,anfl  preserve  it  in  a  bottle 
ynfeH-^tfffp^.  Qr.wtth  (the  flowpi^s  4riediU)d  pulvensefl  ^ 
^violefs^ ^nd k^p^ rfor.tb^s  uss^ 

He  la  Couleur  Wfit. 
Of  gceen  Colour, 

TfiiM  tlie  leaves  of  spinage,  boil  them  a  moment  in  water, 
and  then  drain  them  very  wdl  to  pound :  sift  the  juice  in  a 
sieve  for  use« 
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Of  these  cardinal  eolours  ^ou  may  male  any  alteration  in 
imitation  of  painters,  by  mixing  to  what  shade  you  please  : 
but  taste  and  fancy  are  the  only  guides. 

Mankre  defaire  les  Sables. 
Hdw  to  make  the  Sands. 

Claeift  some  sugar,  as  directed  in  sugar  articles,  and 
put  what  quantity  you  please  upon  the  fire,  with  a  sufficiency 
of  colouring  to  produce  the  tint  you  want;  boil  it  till  it 
'  comes  to  die  ninth  degree  of  refining,  (viz.  Lagnmde  Plume) 
then  take  it  off  the  fire,  work  it  constantly  tw  it  returns  to 
sugar  again,  and  form  it  into  sand  by  sifting  in  a  neve.  Mix 
the  different  colours  in  this  manner. — This  sand  serves  to 
prepare  any  sort  of  flowers  or  designs  upon  dessert  glass- 
frames.  You  may  also  make  sands  with  old  sugar-preserve^ 
by  pounding  and  sifting  it  in  a  sieve. 

I)e$  CantUs. 
Of  candied  Sugar. 

Candies  are  different  sugar-works,  which  serve  to  gar- 
nish dessert  frames:  they  are  of  many  different  kindb,  made 
with  any  sort  of  fruits^  though  all  are  made  mudi  alike. 

Condi  de  Fleurs  d^Orange. 
Candied  Orange-flowers. 

Boil  some  sugar  to  the  seventh  degree,  (viz.  sinffle)  put 
some  orange-flowers  to  it,  apd  take  it  off  the  fire  for  about  a 
quarter  of  an  hour,  or  till  the  flowers  discharge  thdr  juice,  as 
it  refreshes  the  sugar ;  put  it  upon  the  fire  again  to  bring  it 
to  tiie  same  'degree ;  let  it  cool  to  half,  put  it  into  mourn, 
and  drv  it  in  a  stove  of  a  moderate  heat,  kept  as  equal  as 
possible.  It  is  known  to  be  candied,  by  thnistmg  a  small 
skewer  into  the  comer  of  each  mould  to  the  bottom,  and  tiie 
top  must  be  sparkling  like  a  diamond;  put  the  moulds  upon 
one  side,  to  dram  a  good  while  before  you  take  out  tiie  can* 
dy,  turn  it  over  upon  white  paper,  and  keq>  it  always  in  a 
dry  place. 
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Candi  dc  Canelle. 
Candied  Cinnamon. 

Soak  some  cinnamon-bark  in  water  about  four  and  twen- 
ty hours;  cut  it  into  pieces  of  Miat  length  you  please,  and 
boil  it  a  moment  in  sugar,  prepared  au  grand  Usse  (second 
degree;)  drain  it,  and  dry  it  in  the  stove,  upon  rails,  till  it 
comes  to  a  proper  substance  to  put  in  candy  moulds;  Or- 
nish widi  sugar,  au  souffUy  (seventh  degree)  and  when  it  is 
half  cold,  put  it  to  dry,  as  the  drai^e-flower  candy. 

Candi  dd  Jonquilles. 
Candied  Jonquils. 

Fill  die  moulds  with  sugar,  i  la  grand  Plume,  (ninth  de» 
m;)  when  it  is  half  cold,  press  jonquil  flowers  in  it,  with  a 
tttle  skewer,  and  dry  it  in  me  stove  as  the  preceding. 


gree 
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Sucre  candi  en  Pierre. 
Rock  candied  Sugar. 

Some  is  made  with  sugar  only;  but  to  give  it  the  taste  of 
orange-flowers,  boil  three  pounds  of  sugar,  or  die  same  pro- 
portion, to  the  twelfth  decree,  (au  Casse);  put  a  pound  of 
orange-flowers  to  it,  cover  it,  and  give  it  two  or  three  boilings 
togedier;  take  it  off  the  fire,  and  smother  it  with  a  double 
napkin  till  the  sugar  is  half  cold,  and  toke  out  the  orange- 
flowers  with  a  skmimer;  give  the  sugar  a  boiling,  and  sift  it 
in  a  linen  cloth,  wetted.  It  is  much  refreshed  by  the  juice 
of  the  oranffe,  and  must  be  boiled  again  to  the  ninth  degree 
(grande  Plume);  pour  it  into  an  earthen  jar,  and  keep  it  a 
long  while  in  the  stove  to  dry.  The  pot  must  be  broken,  to 
come  at  it,  and  the  sugar  broken  in  pieces,  like  bits  of  stone, 
or  rocks,  when  wanted  for  use. 

Candi  de  Videttes. 
Candied  Violets. 

They  are  done  as  the  jonquils. — Candi  de  Boutans  de 
Fleurs  d Orange:  pick  die  knobs  of  orange-flowers  before 
they  open ;  make  a  preserve  in  sugar,  and  dry  it  in  the  stove ; 
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fill  tbe  candied  moulds  with  sogar  i  lasrande  Plume,  tiiraat 
the  preserve  into  it,  when  it  is  half  coidy  and  dry  aa  uauaL 
Candies  may  be  made  with  all  sorts  of  <)ned  preserved  Iruits, 
after  fbt  same  manper ;  and  when  they  jose.mei^  coloura^  or 
crumble  by  being  kept  i|i  a  damp  place,  dry'^hem  in  the 
OTen,  and  being  pounded,  they  niay  serve  for  sand^'^ 

'Des  Ciarequets. 
Of  clear  trafisparent  Paste* 

Clarequtts  de  Pcmmes. 
Clear  A  pple  'Pasfe. 

f^EEL  some  ^golden  |i)i]|^pins,  and'take  care  to  lebve  no 
spots;  slice  the  pulp  thin,  and  Wash  it  in  several  watefs,  to 
clear  it  of  all  kind  of  fouln^  Which  might  be  made  with  the 
fingers  in  peeling;  boil  it  in  a  little  water  slowly,  (the  pot 
or  pan  being  covered)  xi^tii  the  lk|uid  becomes  clammy  to 
the  fingers;  sift  it  in  a  wetted  napkin,  measure  it,  and  refi|ie 
as  much  clarified  sugar,  io  the  twelfth  debtee,  (au  Caui)  as 
you  have  of  the  decoction,  which  pour  to  the  sugar,  by  little 
and  little,  as  it  refreshes  die  sn|ar;*boilamOlfient,liikeitoff 
the  fire,  skim  it,  and  then  give  it  two  or  thi^  mofebcnlii^: 
it  is  known  to  be  properly-  preparM  to  ptit  into  6npa  (dimd 
Ciarequets)  or  glasses,  by  taking  some  with  a  ^Iver  tpoon, 
and  if  it  falls  out  in  turning  over,  and  extends 'a  litlle  liie 
pretty  firm  jelly,  it  is  dbneJ 

Ciarequets  de  Verjus. 
Cltar  Paste  of  Verjuice  Grapes. 

Mix  a^spoonful  of  ap]de  marmalade,  wvdi'a  glitfss  of  watar^ 

and  a  glass  of  veijuice  mpe  juice  which  is  almost  ribe;  b»il 

a  pound  of  sugar,  au  Cassiy  (twelfth  degree);  add  me  mix- 

'Miif  abwly,  stirring  without  boiling,  and  put  it  into  tbe 

mouI4r,  to  cool  to  a  jelly  or  jam. 

Ciarequets  de  Coings. 
Clear  Paste  of  Quinces. 

Peel  them  from  all  blemishes,  slice  them  thinly  and  boil 
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thfil^  tfi  a  rffffrmthdef  yji^  a  litj^  water;  sift  in  a  wetteji 
napkin  to  g/^t  out  th^  juice,  ancl  Veep  it  warm;  to  half  a  piiit 
of  this  decoction  put  half  a  pint  o^  clarified  sugai*,  refin^  au 
Casse  (twelfth  degree);  boil  together  a  mon^ent,  skim  it  very 
well,  and  put  it  in  the  €larequ€t  moulds;  prove  the  qualifi- 
cation by  the  saiQe  i^edipd  as  the  ap^le  transparent  paste.— 
If  you  would  have  either  this  or  any  "otheir  of  a  certain  ved* 
mt^,*sidA  cochi^t^  i^  proportion. 

Glarequets  d^Poircs. 
Clear  PcM  Past^. 

PeI^L  ^i>d  cut  them  as  the  las(;  make  a  decoction  in  tho 
MMtne  n^nner,  adding  bit^  of  lemon-peel^  and  a  quantity  of 
mratery  according  to  judgment,  which  ou^ht  to  t>e  only  suf- 
ficient t9  hinder  it  from  burning;  reduce  to  a  marfnalade^  and 
4pish  as  tbie;  last/eilher  natural,  or  improved  in  redness  with 
cochineal.  «.'.♦. 

Clareqtietsi  df  Prun^ 
Clear  Paste  of  Plums. 

Boil  tb^  plupcis  in  a  ^ttle  water  to  a  marmalade,  an^  sift 
i^  in  a  n^kin,'  to  ext^ac^  the  juic^;  bpil  the  same  quantity  of 
claxUi^  fug^Ki  ^u  Casiiy  (twelfth  degree) ;  mix  them  gently 
t^etb^  on  a  yery  slow  heat,  ^^^  $nish  as  the  preceding.^ — 
Ifnf  ^a^ppess  of  the  fruits  employed  ought  to  be  considered 
^itfi  Judgment,  in  tliis  and  every  other  process,  that  the  pro- 
pf>r^ga  of  g^igjur  may  b^  rpgiu^te^  a'ccor<^ngly. 

(^tartquets  de  Fleurs  d^Oraxige. 
Clear  Past^  of  Orange-flowers. 

Make  a  decoction  of  golden  pippins,  as  set  forth  hereto- 
fore; sift  it  upon  half  a  pint  of  the  apple  decoction,  add  a 
good  spoonful  of  orange-flower  marn^alade,  which  mix  to- 
gethf^r  in  boiling  a  mpment;  sift  it  in  a  ^yetted  linen  cloth, 
mix  it  ^ith  as  ipucH  clarified  sugar,  boiled  au  pdssi,  as  ot 
|uk^;,  and  fipj^  ?|5  thi?  apple  paste. 

De  Gro^eiltes;  of  gooseberries.  Bruise  the  gooseberries 
raw,  boil  them  a  moment,  and  sift  tbeni  first  in  a  sieve,  and 
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then  in  a  coarae  sUmbe ;  to  half  a  pint  of  flut  jnipe  mix 
pound  of  sugar,  au  Catse,  and  finish  it  as  that  of  peaia. 

Clarequets  de  Violettes. 
Clear  Paste  of  Violets. 

Pick  the  violets  very  free  from  stamed  leave^  put  then 
into  a  deep  pot  or  tureen,  and  pour  a  little  boUing  water 
over  them ;  put  a  plate  or  proper  cover  upon  them  to  keep 
them  down,  and  let  diem  stand  in  a  warm  place  till  die  next 
day ;  then  strain  them  in  a  linen  cloth  widi  expression ;  mix 
some  thick  apple  marmalade  with  this  decoction,  and  keep  i| 
on  a  slow  heat,  stirring  now  and  dien  with  a  silver  apoon  ; 
refine  as  much  clarifi^  sugar,  au  Casii,  as  the  quantity  of 
the  first  preparation;  mix  mem  gendy  togedier,  sturing  con- 
tinually with  a  spatula,  and  skim  diem  in  the  first  boOnig; 
finish  diis  as  that  of  apples,  in  proper  moulds,  and  diy  it  in  a 
moderately  heated  s|ove. 

Clarequets  de  Muscat 
Clear  Paste  of  Muscadine  Grapes. 

Boil  about  a  pound  of  muscadine  grapes,  widi  a  glass 
of  water ;  boil  also  two  common  baking  apples,  peeled,*  to 
a  marmalade ;  sift  them  together  first  in  a  sieve,  then  in  a 
linen  cloth  ;  refine  a  pound  of  sugar,  au  Cani  (twelfUi  de- 
gree), and  pour  the  liquid  gendy  merein,  stirring  continiiallj 
over  a  slow  fire ;  it  is  come  to  its  perfection  when  it  quits 
the  spoon,  being  turned  over  like  jeUy,  and  must  dien  be 
dried  in  th^  stove  as  all  others :  all  die  said  transparent 
pastes  are  cut  out  for  use  to  what  size  and  shape  is  most 
agreeable ;  and  so  on  of  other  kinds  of  fruit. 

Des  Conserves. 
Of  dried  Consen^es. 

Fob  all  sorts  of  conserves,  prepare  the  sugar  after  die 
ninth  degree,  according  to  die  quantity  wanted ;  they  are  all 
made  much  after  the  same  manner,  die  only  difference  being 
in  th^  quantity  of  fruits  proposed.  Few  vrfiich  are  not 
prepared  widi  die  sugar  clarified  to  this  d^ree  shall  be  ob- 
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tenr«d.  Consenres  are  made  with  all  sorts  of  sweet-meat 
marmalade  sifted  in  a  sieve,  and  soaked  pretty  dry  over  a 
•low  fire;  use  about  half  a  pound  of  the  siigar  thus  pre- 
]>ared  to  a  quarter  of  a  pound  of  sweet-meat  marmalade ; 
take  the  sugar  off  the  fire  to  work  them  well  togetiier ; 
warm  the  mass  a  moment,  and  pour  it  into  paper-cases  made 
for  that  purpose :  when  it  is  cool^  cut  it  in  cakes  of  what 
b^nesf  you  please. 

Conserve  de  Fleurs  d'Orange. 
,         Conserve  of  Orange-flower  Water. 

Hal?  a  pound  of  clarified  sugar  being  prepared  to  the 
nbth  degree,  take  it  off  the  fire,  and  pour  a  small  spoonful 
of  orange-flower  water  therein  ;  mix  well  together,  and  pour 
it  into  the  paper  as  the  last.  Proportion  the  ingredients  to 
any  larger  or  smaller  quantities. 

Conserve  de  Safran. 
Safiron  Conserve. 

The  sugar  being  prepared  as  -before,  have  ready  a  little 
saffron  powder  soaked  in  water ;  pour  a  small  quantity  to 
die  sugar,  just  sufficient  to  tinge  it  of  a  pale  saffron  colour. 

Cojuerve  verte:  Green.  It  is  done  by  mixing  some 
green  colour  (as  set  forth  in  the  Confectionary),  with  the 
sugar/  being  prepared  as  the  last,  d  la  grande  Plume  (viz. 
laqi^  feather,  or  ninth  degree.) 

De  Canelli :  Of  Cinnamon.  Done  in  the  same  manner 
as  the  saf&on,  the  cinnamon-powder  being  soaked  in  warm 
clarified  sugar. 

Coaeeroe  de  Pisiackei :  Of  Pistachio  Nuts.  Upon  half  a 
pound  of  sugar  as  usual,  put  an  ounce  of  dried,  pounded,  and 
sifted  pistachio  nuts. 

Co;^7Te  d*Avelines:  Of  Filberts.  Upon  half  a  pound 
of  sugar  put  an  ounce  of  filberts,  cut  mto  as  small  fillets  as 
possible,  the  kernels  being  first  scalded,  as  is  done  in  blaolth- 
mg  almonds  to  get  the  sun  off:  finish  as  all  others. 
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Conserve  dPAmandes  au  Jus-de  Citron' 
j^lmond  Conserve,  with  Eemon  Juice. 

For  half  a  pound' of  sugar,  prepared  as  usual,  pound  two 
ounces  of  sweet  almonds  very  fine,  squeezing  half  a  Jemoii 
thereki  by  degrees ;  siiic  it  with  die  sugar  as  800|[ias  it  begins 
to  whiten. 

Conserve  de  Cedre:  Of  Ceds^-.  Prepaiie  half  a  pound 
of  sugar  as  usual ;  put  about  an  ounce  of  rasped  cedar  to  it, 
and  mix  it  ;^  wh^n  the  sugar  is  half  cold^  add  a  Ij.ttlo.  lemon 
squeeze ;  mix  it  well  with  a  spatula,  and  pour  it  in  die  paper 
as  all  others. 

Conserve  ilOronges  douces^  Bigcn^adiss^  et 

Citrons. 

Conserve  of  China  and  Seville  Oranges  and 
Lemons. 

Trey  are  all  imvW  after  the  nWfi  inanner.  Rasp  the 
*^  rind  of  half  an  orange  or  lemon  very  fine;  boil  it  widi  half  % 
poand  of  ?aw  sugar  without  9kminipg  till  it  is  boiW4  to  die 
eighth  def  ree  (petite  j'/iiiHeJ^  lake  it  off  the  fire^  and  whep 
half  cold,  sti(  it  a  little  round  the  pan  with  a  apMP ;  p#ur  it 
into  moulds  when  it  b^in^  to  thicken. 

Conserve  blanche  de  CUrm* 
White  LeniQn  CoHperve. 

This  is  a  different  preparation,  and  is  made  fi9  follows  : — 
Boil  a  pound  of  the  finest  sugar  to  the  eighdi  degree ;  take 
at  off  the  fire,  and  squeese  die  Juice  of  a  lemon  tfaeceia  at 
«bfferont  times,  stirring  contiimaiiy;  it  will  make  the  sugar 
as  white  as  milk,  if  properly  done ;  take  care  not  to  drop 
Mtij  of  the  lemon  seeds  in  it ;  work  it  well  together,  and  pour 
it  into  die  moulds  when  it  is  mi^ed  of  an  equal  substance, 
which  you  will  prove  by  pouring  out  ^oqae  with  a  spoon  as 
any  other  jelly. 


<, 
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<>on8eFta  of  Muscadine  Orapes. 

Grain*  a  pouud  of  ripe  Muscadine  grapes,  boil  them  a 
mqmenty  and  siftvthmugh  a  sieve ;  reduce  the  juice  on  the 
firelo  a  quarter  part  of  what  was  sifted/ put  it  to  a  pound 
of  sugar  prepared  au  casse  (twelfth  degree)  and  let  it  cool  a 
little;  then  work  it  well  together  until  it  begins  to  grow 
'white,  and  ftoisbit  in  the  moulds. 

Conserve  de  Grenades. 
'Gonstrve  of  Pomegranates. 

It  AXLE  tfvgood  large  ripe,  pomegranate  of  a  fine-colooTy 
seed  it|  and  squeeze  it  in  a  linen  cloth  to  extract  the  juioe, 
wnich  h^\y  and  reduce  to  half;  put  it  to  a  pound*  of  sugar 
refined  to  the  ninth  degree,  and  when  it  is  half  cold,  work  it 
well  together,  and  dress  it  in  the  moulds  as  usual. 

Conserve  de  Guimauves. 
Conserve  of  Marsh-mallows. 

The  roots  must  be  fresh,  gathered;  scrape  about  half  ^ 
.  pound  of  them^  cut  them  into  pieces,  and  boil  them  in  water 

until*  they  crumble  between  the  fingers  ;  sift  the  marmalade 

in  a  sieve  as  usual,  soak  it  pretty  dry  upon  die  fire,  and  mix 
.'widi  it  half  a  jpound  of  sugar  prepared  au  casse  (twelfth  de- 
tgree);  work  it  well  together  till  it  begins  to  M^iten^  and 

ahpws  small  shmy  sparks. 

Conserve  de  f^erjtu :  Of  verjuice  gi^apes.  It  is  preserved 
.  after  the  same 'manner  as  the  muscadine  gnapes,  only  that  a 
.little  ipore  sugar  is  added  to  the  same  proportion  of  juices. 

Any  othec  grapes  will  do  as  well  as  verjuice. 

Conserve  d^'A  bHccrts. 
Conserve  of  Apricots. 

Peel  r^'  'apricots,  slice  them,  and  boil  to  a  marmalade, 
with  ii-di^ 'of  water  j  riedu^e  it  pretty  thick  onlb^ fire,  mix 
a  quarter  of  a  pound  of  the  marmalade  to  a  poutad  of  sugar 
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i  la  grande  plume,  and  work  it  wdl  togcAer  wlieo  it  \ 
to  cooK 

CoHserves  de  Picket  if  de  Pomes;  peaches  and  oectarineff. 
Thcj  are  done  after  the  same  maQner  as  tfie  apricots. 

Conserve  de  C irises. 
Conserve  of  Cherries. 

Stone  diem,  and  boil  tbem  a  momcat;  sift  ihaa,  aad 
reduce  die  juice  on  a  slow  fire  till  it  comes  to  a  pretty  Aidk 
marmalade ;  add  the  proportion  of  a  quarter  of  a  pound  to 
a  pound  of  sugar  prepared  as  die  former. 

De  FramboUes:  Of  raspberries.  Bmiae  a  pooad  of 
raspberries  with  a  quarter  of  a  pound  of  red  cBiraatSy  oft 
them  in  a  sieve  with  eicpression,  roduce  oo  the  fire  Utaboot 
one-third  part,  and  add  the  proportion  of  a  pooid  of  angar 
prepared  a  la  grand  plume  (ninth  decree);  mis  them  well 
togedier  when  cool,  and  finish  as  all  omers. 

Conserve  de  GroseiUes. 
Of  Red  Currants. 

GiTAiN  diem  free  of  any  brandies,  boil  diem  a  ■aoaacot, 
and  sift  them  in  a  sieve ;  let  the  juice  setdea  littk^  and  pour 
the  clear  off,  which  will  serve  to  make  ices6r  jdly ;  sift  tie 
remainder  again  with  expression,  and  reduce  it  on  the  fire 
to  one-third  parf^  add  a  pound  of  sugar  (om  eaai)  to  ewerj 
quarter  of  a  pound  of  diis  preparation,  work  diem  well  to* 
gether  till  almost  cold,  and  it  begins  to  form  iaio  n^ 
sparks,  put  it  in  paper  moulds  as  usual,  and  diry  it  in 
the  stove. 

Of  Chocolate.  Work  an  ounce  of  chocolate  into  powder 
to  half  a  pound  of  sugar  (grande  plume),  and  half  an  ouee 
of  coffee  to  half  a  pound  of  sugar  of  the  preparatioii  to 
both ;  take  die  sugar  off  the  fire  when  it  is  remied  to  this 
degree,  and  when  half  cold  work  the  powder  widi  it,  land  fipmh 
in  paper  cases  as  all  other  conserves. 

Des  Comp6t€S  de  Pommes  et  de  Foires. 
Cmnpotes  of  stewed  Apples  and  Fears. 
UjQn  woidd  have  kof  afineirfi^  peel  some  goldoi 


THE   PIOFBSSED   COOK.  497 

pippins,  cat  them  in  twO|  and  take  oat  the  cores ;  put  &em ' 
iDto  coU  water  as  yon  prepare  them ;  then  boil  Uiena  witli 
a  Uttle  water,  a  quarter  of  a  oound  of  raw  sugar,  and  a  few 
aficei  of  lemon ;  boil  on  a  slow  fire,  and  when  ihefy  ere  done 
Tery.  tender,  take  them  out  gently  to  put  into  the  tompeiier ; 
sift  the  syrup  dirongh  a  sieve,'  reduce  it  to  the  se^nd  de- 
gree (^rana  lissi)^  and  serve  upon  the  apples. — Observe, 
that  tins  is  meant  for  a  small  quantity;  for  more,  propor- 
tion the  sugar  according  to  taste  fbr  sweetness,  and  the 
lemon  the  same ;  cut  a  litde  off  the  rind  of  the  lemon  to  mix 
with  the  compote* 

Compote  Bourgeoisc. 
Common  Family  Way. 

Being  rubbed  very  clean,  cut  die  apples  without  paHog^ 
take  out  the  hearts,  prick  each  piece  in  several  places  witii 
the  point  of  a  knife,  and  boil  with  a  little  water  and  sugar ; 
it  is  sufficiently  done  when  the  apples  are  tender.  This  will 
do  for  present  use,  but  will  not  keep  any  time,  unless  die 
syrup  is  reduced  to  a  stroagpr  consistence. 

CompSte  de  GelSe  blanche. 
Compote  of  white  JeUy. 

Cut  six  or  eight  golden  pippins  into  slices.  Boil  them  i^ 
a  little  water  to  a  marmalade,  sift  in  a  sieve,  and  mix  with  if 
a  pound  of  clarified  sugar ;  put  in  six  or  eight  golden  pippins 
whole,  being  peeled  and  gored  properly,  and  boil  altogether 
till  the  apples  are  done  tender;  take  them  out  gendy  to  put 
into  die  compotier,  or  what  kind  of  dish  you  please ;  sift  the 
syrup  again  mrougb  a  sieve,  reduce  it  on  the  fire  till  it  quits 
the  spoon  like  a  strong  jelly,  then  let  it  cool  on  a  plate,  and 
sKde  it  upon  the  apples,  which  may  be  done  by  wanning  the 
plate  a  moment. 

Comp6te  d  la  Cloche. 
Bell  or  Cap  Fashiooi  Black  Caps. 

Cut  the  apples  in  two  without  peeling;  cut  put  the  hearts, 
or  take  them  out  at  one  end,  without  panmg  the  apples;  put 

jtr;r 
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them  on  a  baku^-plate,  with  8ugar*powder  under  and  over, 
and  a  little  water;  bake  in  the  oyen,  or  with  a  braang-pm 
cover  upon  a  slow  stove.  They  are  also  done  after  Ais 
manner,  with  bits  of  cinnamon  and  lemon*riiid.  stuck  m  Ae 
9ffies,  red  or  white  wine  in  the  dish  instead  of  water,  and 
more  sugar  to  correct  the  sharpness  of  the  wine. 

Compote  de  Pommes  farcies. 
Stuffed  Apples. 

Are  done  as  the  white  compote,  if  you  chuse  to  stuff  them 
with  the  same  marmalade;  otherwise  boil  apples  pretty mach 
gored,  with  a  little  water,  sugar  clarified,  and  bits  of  kmoo 
peel:  when  done  tender,  stun  die  apples  with  a|»icot  mar- 
malade, or  any  other  sort;  sift  and  reduce  the  syrap  to  a 
jelly,  let  it  cool  on  a  plate,  and  just  warm  it  when  yov  want 
to  garnish  the  apples  with  it* 

Compdtes  griMes. 
Broiled  or  fried  Compotes. 

Such  compotes  as  have  been  served,  or  b^iii  to  lose  dieir 
colour  and  goodness,  ma^  be  made  serviceable  still,  by  put- 
ting the  fruits  into  a  frying  pan,  with  a  little  of  the  syrup; 
colour  them  on  both  sides,  take  them  out,  and  add  a  little  raw 
sugar  to  the  syrup,  which  reduce  to  a  caramel;  masquerade 
file  fruits  either  by  pouring  it  over,  or  by  roUmg  diem  there- 
in: serve  on  a  plate  or  compotier. 

Compete  de  Pommes  en  Gelie  rouge. 
Apple  Compote  in  Red  Jelly. 

It  is  done  as  the  white,  by  only  adding  a  sufficiency  of  co- 
chineal with  the  marmalade  to  give  it  a  proper  redness,  ac- 
cording to  fancy.  You  may  quarter  it  in  the  plate,  with 
white  compote,  while  it  is  cooling, ;  pour  it  when  it  is  ahnost 
cold,  by  which  means  it  will  not  mix ;  or  do  it  separately. 

Compdte  d*autre$  Pommes. 
Compote  of  other  sorts  of  Apples. 

The  different  sorts  of  apples -fit  for  compotes,  are  done 
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after  the  same  msniier  as  the  golden  pippins;  only  that  they 
^kre  not  to  be  peeled,  not  having  the  same  snbstanoe ;  they 
mostly  all  turn  to  a  marmalade  in  die  boiling. 

Comp6t€s  de  Poires  ^EtS^  d'Automne^  et 
d'Hyver. 

Compotes  of  Summer,  Autmnn,  and  Winter 

PearsL 

They  are  all  made  much  after  the  same  manner:  the 
small  ones  are  done  whole,  being  gored;  the  larce  ones  are 
cut  into  halves  or  quarters:  boil  them  in  water  tiU  they  yield 
to  the  finger,  by  pressing  gently;  put  them  into  cold  water, 
and  peel  them  properly ;  scrape  the  tails,  and'  put  them  mto 
fresh  water  agam ;  dram  and  simmer  them  in  clarified  sugar, 
skimming  it  well;  then  sinuner  on  a  smarter  fire  till  they  are 
thorougUy  done,  if  the  s^-rup  is  not  strong  enough,  take 
out  the  pears,  and  reduce  it  on  the  fire :  if  you  would  have 
it  white,  add  some  lemon  juice  to  the  sugar  while  clarifying; 
put  die  pears  in  a  tureen,  or  any  proper  vessel,  pour  the  syrup 
upon  them,  and  cover  them  over  wiui  piiper  tUl  you  use  them. 

Compdte  de  Poires  d  cuire. 
Compote  of  baking  Pears* 

Such  pears  as  are  not  fit  to  be  eaten  raw,  are  prepared 
as  the  cap-apples,  commonly  called  black  caps;  first  fry 
them  with  a  little  sugar  in  a  frying-pan,  till  the  lind  can 
be  rubbed  off  by  washing  in  water;  cut  them  in  two,  and 
boil  them  in  water  and  sugar,  with  a  little  cinnamon;  or  bake 
them  in  the  oven  as  directed  for  apples :  if  for  a  compote,  put 
a  few  bits  of  lemon-rind  in  the  syrup,  and  reduce  it  to  what 
consistence  you  think  proper. 

Compote  rouge: 
Bed  Pear  Compote. 

It  is  done  with  the  same  sort  of  pears.  Cut  them  into 
quarters,  take  out  die  cores,  and  bake  them  a  long  while  in 
a  little  water,  sUgar,  a  bit  of  cinnamon,  a  few  cloves,  and  a 
glass  or  more  of  red  wine;  stop  the  pot  very  well  with  a 
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piftB  to  keep  the  eteam  hi»  tod  Bimmer  tfltihe  sjMp  is  quite 
reduced. — If  you  would  cliuie  to  hare  tbem  whole,  leoMnft* 
ber  not  to  peel  them. 

Compotes  de  Cawgs. 
Compote  of  Quinces. 

Boil  them  in  wtiter  til]  diey  feel  tender  under  the  pressure 
of  the  finger;  put  them  into  firesh  water^  take  out  the  hearts, 
and  cut  them  into  halves  or  quarters;  finish  diem  in  clarified 
sugar  as  all  other  compotes. 

Compote  de  Goings  en  GeUe  vermeiUe. 
Compote  of  Quinces,  in  a  lively  coloured  Jelly  ^ 

Pkbl  them  raw,  cut  diem  into  quarters,  and  stew  them 
in  sugar,  widi  a  litde  water;  ainiimer  siowly,  and  skim  often; 
then  stop  die  pan  very  close,  which  will  give  them  a  pretty 
redness;  when  done  very  tender,  reduce  the  syrup  to  die 
consistence  of  a  jelly;  cool  it  on  a  plate,  as  set  forth  in  apple 
articlea,  and  use  it  in  the  same  manner  upon  the  quinces,  in 
an  open  compotier. — A  cgmpote  is  also  made  of  baked 

nres:  wrap  them  in  several  papers*  wet  the  last,  and  bury 
in  warm  ashes  till  diey  are  tender;  then  peel  and  cut 
them  into  quarters,  trim  them  as  usual,  and  fintth  them  very 
tender  in  clarified  sugar,  skimming  well  in  the  boiling :  senre 
hot  or  cold. 

Compdtes  d'Abricots  vertes. 
Compote  of  green  Apricots. 

Rub  them  with  aalt,  to  take  ofi^  the  down,  or  in  a  lye,  at 
directed  for  apricot  paste,  page  481,  then  cut  them  in  two, 
and  boil  till  they  are  tender  under  the  finger;  take  them  off 
the  fire,  and  leave  them  in  the  water  some  time,  covered,  to 
brmg  them  back  to  their  proper  green ;  drain  and  boil  them 
a  litUe  while  in  clarified  sugar,  (half  a  pound  to  a  pound  of 
fruit)  let  them  soak  three  or  four  hours  in  the  syrup  to  take 
the  sugar,  and  then  put  &em  on  the  fire  again,  to  reduce  to 
a  proper  consistence. 
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Compote  d^Amandes  vertes. 
Compote  of  green  Almonds. 

This  k  done  after  the  same  maoneri  while  they  are  tender^ 
and  much  in  the  same  state,  as  wahnuts  for  pickling:  if  you 
make  it  for  keeping,  the  syrup  must  be  stronger,  and  give 
them  a  few  bodings  before  using. — ^This  compote  is  also 
made  in  winter  wi^  such  as  are  preserved,  by  boiliij^  them 
a  moment  in  their  syrup  and  a  little  water:  the  dri^  pre* 
served  must  be  boiled  a  small  time,  with  a  little  water  and 
raw  sugar. 

Compote  dt  Apricots  mlars.  • 
Compote  of  red  Apricots. 

Peel  them,  cut  into  halves,  break  the  stones,  and  peel 
the  l^emels;  put  them  into  tlie  pan,  with  a  little  water  and 
sugar,  regulating  the  quantities  according  to  the  ripeness  of 
the  fruit;  boil  them  like  any  other  compote;  take  them  off 
the  fire,  and  skim  them  with  bits  of  paper;  put  a  bit  of  kernel 
upon  each  half:  if  to  keep  any  time,  reduce  the  syrup  pretty 
strong. — ^Tliey  are  also  dressed  a  la  Cloche,  as  black  cap^ 
when  pretty  lai^ e,  and  almost  ripe,  taking  out  the  stones^ 
and  baking  in  the  same  manner,  either  whole  or  in  halves. 

.-^Compote  de  PSches. 
Compote  of  Peaches. 

'  Cut  them  into  halves,  and  if  pretty  ripe,  peel  them  bv 
tearing  off  the  rind;  if  not,  boil  them  a  moment  in  water,'  tiU 
you  can  peel  them  in  this  manner;  and  finish  stewing  in  cla- 
rified sugar:  they  are  also  served  in  acompotier  wben  ripe, 
being  peeled  and  cut  m  halves;  strew  some  powder  sugar 
over,  or  a  light  syrup.  Do  die  same  with  those  preserved 
in  brandy,  or  d  la  Cloche,  as  the  last. 

Compote  grilUe  de  PSches. 
Compote  of  roasted  or  broiled  Peaches. 

This  is  made  differently.    Such  as  are  not  quite  ripe  may 
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be  roasted  before  the  fire  like  apples,  and  served  with  pow- 
dered  sugar  over  them,  or  a  light  syrup  under:  others  are 
fried  over  a  smart  fire/  till  the  rind  can  be  nibbed  off  by 
Mrashingtn  water;  they  are  then  boiled  whole  in  sugar  and 
water.  Th^  may  be  boiled  in  water  till  the  rind  can  be 
torn  off;  drain  them,  prepare  some  sugar  au  Caramel,  and 
roll  die  peaches  in  it  gendy  until  diey  are  done ;  pot  them 
into  the  Compatier;  add  a  little  water  in  the  pan  to  gather 
the  remainmg  sugar,  and  pour  it  upon  the  peaches.  This 
i$  mosdy  done  wi£  latter  fruit. 

De  Verjus  et  Muscat. 
Compote  of  Verjuice  aftid  Muscadine  Grapes. 

This  is  done  when  the  grapes  are  almost  ripe ;  grain  them, 
and  put  them  in  water  ready  to  boil ;  tate  them  off  as  soon 
as  they  change  colour,  and  add  a  little  cold  water  to  refresh 
them  :  let  them  cool  in  this  water,  and  it  will  bring  them  to 
their  first  natural  green  ;  to  a  pound  of  grapes,  add  half  a 
pound  of  sugar  with  a  little  water ;  when  the  sugar  is  pro- 
perly melted,  put  the  dramed  raisins  therein,  and  boil  them 
together  a  moment ;  take  diem  off  the  fire,  and  skim  them 
with  bits  of  paper ;  put  the  verjuice  in  die  compotier,  and 
reduce  the  syrup  to  what  consistence  you  think  proper  to 
pour  upon  the  grapes.  When  the  grapes  are  out  of  season, 
boil  some  of  the  preserved  liquid ;  warni  it  in  some  of  the 
syrup,  and  a  little  water,  and  serve  in  the  same  manner. — 
Muscadine  is  made  after  the  same  way ;  after  boiling  a  little 
time,  and  draining,  boil  them  a  moment  in  sugar,  prepared 
a  la  petite  Plume,  (eighth  degree)  half  a  pound  of  sugar  to  a 
pound  of  fruit. 

Compote  de  Prunes. 
Compote  of  Plums. 

There  are  but  few  sorts  of  plums  in  England  that  will 
bear  boiling.  Green  gages  are  in  the  first  perfection  for  this 
purpose,  though  neitlier  they,  nor  any  others,  must  be  tho- 
roughly ripe  for  it ;  also  the  mirabel  plum,  and  a  few  others, 
mostly  of  foreign  appellation :  boil  them  a  little  while  in  raw 
sugar  and  a  little  water,  according  to  their  ripeness ;  skim  it 
when  cooling  with  bits  of  paper,  and  reduce  the  syrup  ac- 
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«ordmg  as  you  propose  to  keep  them ;  if  for  present  use,  it 
is  sufficient  to  make  a  good  palatable  syrup  :  serve  hot  or 
coIdL  The  best  methra  for  preserviag  is  to  prick  tbedi  in 
several  places,  and  scald  diem  in  boiling  water  uodl  Uiey  risa 
on  the  surface;  take  them  off  the  iire,  and  let  diem  cool  in 
the  same  water;  cover  the  pan,  and  put  them  on  a  slow  fire, 
which  will  bring  them  back  to  their  proper  colour;  dien 
drain  them  into  cold  water,  and  boil  them  a  moment  in  sugar 
au  petit  Lisse;  (first  degree)  leave  them  in  the  sugar  till 
the  next  day,  and  boil  them  a  little  more  :  when  prepared  ' 
after  tliis  manner  they  wiU  keep  a  long  while.  Such  sorts 
of  plums  as  will  not  bear  boiling  without  breaking  to  a 
marmalade,  are  only  to  be  prepared  for  present  use,  and  are 
soon  done ;  scald  them  a  moment  in  boiling  water,  dien  boil 
them  in  sugar  and  alittle  water^  and  skim  them  in  the  same 
manner. 

Comp6te  de  Marons. 
Compote  of  Chesnuts. 

Prick  the  chesnuts  in  several  places  with  tfie  point  of  a 
knife,  to  hinder  them  from  cracking  and  flying  out ;  broil 
them  in  ashes,  take  off  the  husks,  simmer  them  some  time 
in  clarified  sugar,  and  add  a  Seville  oransre-squeeze ;  when 
taken  off  die  fire,  squeeze  them  a  litne  before  boiling 
in  the  sugar,  by  which  means  they  will  take  the  sugar 
die  better :  do  them  gendy  for  fear  they  should  crumble^ 
and  let  them  be  in  the  syrup  a  day  or  two,  or  more,  be- 
fore usmg. 

Compote  ^Oranges  donees. 
Compote  of  sweet  or  China  Oranges. 

Thet  are  served  as  compotes  without  any  other  pre- 
paration 'than  peeling ;  slice  them,  and  serve  with  cold  light 
syrup,  or  powder  sugar  over  them;  you  may  also  serve  them 
whole,  peeled  or  not ;  prick  them  with  a  knife  in  several ' 
places,  and  stuff  as  much  sugar  in  every  one  as  they  will 
admit ;  the  lemon  is  served  after  the  same  manner,  u^ing 
sugar  in  proportion  to  its  sharpnesa. 
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Cofpqwte  de  Zetles. 
Compote  of  bits  of  Rinds  of  the  same. 

Tbet  are  made  with  the  rinds  of  China  or  Seville  oraiq[e9; 
fhe  first  called  orange  doiccf,  the  second  begarade ;  and  le« 
taoBS  in  the  same  manner ;  peel  them  pret^  thin,  soak  them 
in  watcf  some  time,  and  boil  them  in  fredi  water  till  thcj 
are  tender,  which  is  known  by  their  yielding  to  the  touch; 
then  poor  them  into  cold  water  a  moment,  drain  them,  and 
boil  a  little  while  in  clarified  sngar ;  take  them  off  die  &ne, 
let  them  soak  in  the  si^ar  some  hours,  and  boil  again  to 
bring  the  syrup  to  a  proper  consistence. 

Compote  de  Taittddins. 

« 
Compote  of  Lemons,  cut  into  pieces,  quarters, 
more  or  less. 

Cut  lemons  into  quarters,  take  out  all  the  fleshy  part  to 
Ae  thick  rind,  and  boil  them  after  the  same  manner  as  be- 
fore :  for  these  sorts  of  compotes,  clarify  the  same  we%ht 
of  sugar  as  fruit — Both  sorts  of  oranges  and  lemons  are 
done  after  diis  manner,  either  whole,  in  halves,  or  quarters. 
Observe  to  soak  them  a  long  while  in  several  waters  before 
boiling,  which  draws  the  bitterness  out  of  the  rinds,  and  makes 
tfiem  much  more  tender. 

Compote  de  Cerises. 
Compote  of  Cherries. 

Cut  the  tails  to  about  half;  if  they  are  very  ripe,  they 
require  only  a  quarter  of  a  pound  of  clarified  SH|pr  to  ea^ 
pound  of  cherries;  if  not,  they  require  more;  bod  the  sugar 
to  a  syrup,  put  the  cherries  to  simmer  a  litde  while  in  it^ 
then  take  it  off  the  fire,  skim  it  with  paper,  and  dress  them 
in  the  compotier,  the  tails  upwards,  llus  is  meant  for  pre- 
sent use :  such  as  are  to  be  kep^  the  syrup  ought  to  be  re- 
fined more^  and  still  they  require  to  be  boiled  a  moment 
pretty  often :  moreilas  require  more  sugar,  and  are  almost 
the  only  cherries  fit  for  preserves  in  England,  whether  in 
sugar  or  brandy,  or  dried  either  ^ith  sugsgr  or  without. 
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Compote  de  GroxiUes. 
Compote  of  Ripe  Gooseberries, 

PsspABS  the  sugar  to  the  eishth  dsgree  (ptiHe plume); 
put  the  gOflMeberriee  in  it  ta  b<»il  a  momeal,  tad  bt  thtvi 
ewd  before  jroii  skin  tbett,  if  for  present  use ;  if  for  k^piog^ 
fefiiie  the  eugar  still  more  by  l^iliiig.  This  is  alsQ  4eae 
with  red  cwrrapts,  wUch  are  caUed  by  the  save  aaiaa;  ^aly 
distinguishiDg  the  colour^  viz.  red,  and  may  be  done  without 
being  grain^  (that  is,  in  bunches)  boiled^  and  served  in  the 
same  manner ;  bdeed,  they  require  rather  more  sugar,  and 
are  never  used  for  this  i>iupose  until  they  are  ripe. 

Compote  de  GroseilUs  vertes. 
Compote  of  green  Gooseberries  • 

Give  them  a  little  cut  on  one  aide  to  aqaeeae  oat  the 
aeeds,  aad  put  them  into  hot  water  to  scald  till  they  rise  lo 
the  top ;  tbcn  put  soire  cold  water  to  them,  and  a  little  salt, 
to  brinp  them  to  them  natural  green ;  simmer  them  a  while 
in  daniied  iagar,  and  let  them  rest  in  it  som^  time  to  imbibe 
the  sweet;  taka  diam  out  with  a  skimmer,  and  put  them  into 
the  compotier ;  reduce  the  syrup  to  a  good  consistence^  aad 
pour  it  upon  the  finut. — ^This  is  for  green  goosebenies ;  but 
if  you  use  preserved  ones,  warm  them  in  their  own  syrup 
and^a  Uttk  water,  and  serve  hot  or  cold.  These  will  not 
keep  long,  paiticnlarly  if  they  have  been  vrarmed  again :  if 
exposed  to  the  air  any  time,  th^  lose  dieir  colour;  aad  sp 
do  the  generality  of  other  fruits. 

Compote  de  Framboises. 
Compote  of  Raspberries. 

Prepare  die  sngar  it  la  grande  Phone  (ninth  degree); 
take  it  off  the  fire,  put  the  raspberries  to  it,  and  stir  the  pan 
gently  to  mix  them  in  the  sugar  without  bruizing ;  let  them 
imbibe  the  sugar  about  aquarter  of  an  hour,  then  give  them 
a  boiling  before  usiag. — ^Inis  fruit  being  of  a  very  strong  fla- 
vour of  itself,  it  is  commonly  mited  with  zed  currantsi,  or 
some  other  fruit. 

Compete  de  Fraisez;  Strawberries.  Is  done  after  tfaa  same 
manner  mostly,  but  the  fruit  require!  no  mixture. 

sss 
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Des  Gateaux. 
Of  Cakes. 

Fob  all  the  following  AourK^akes,  make  4  |wpa'-c«se  fa 
what  bigness  joa  think  proper ;  have  always  some  whhea  of 
eggs  ready  beat  up  with  powdered  sugar,  to  rab  Ae  paper 
round,  and  to  mix  with  die  cake;  by  which  you  niay  make  it 
as  light  as  you  thbk  proper :  it  must  be  pretty  thick  of  augur. 

Gdteau  de  Fleurs  ^Orange. 
Green  Orange-flower  Cake. 

To  half  a  pound  of  the  bloom  well  picked,  prepare  two 
pounds  of  su((ar,  d  la  ffrande  P/iime(ninth  degree),  and  put  tlie 
flowers  into  it  to  yield  their  juices ;  (this  refieshea  die  augar 
greatly,  and  therefore  it  must  be  boiled  again  to  die  aaine 
degree) ;  take  it  off  the  fire,  work  it  well  wim  a  flat  woodeo 
spoon,  and  put  it  again  on  die  fire  an  instant :  as  soon  as  it 
beginsjo^nse,  put  iatfae  whites  of  eggs  and  silgar  beat  up 
together,  ^x  au  well  directly,  and  pour  the  masa  into  a 
paper^mould ;  hold  the  bottom  of  die  pan  over  at  a  certain 
distance,  to  make  it  rise  by  the  heat,  and  bake  it  in  a  very 
mild  oven. 

De  Fleurs  f  Oranges  PraluUes :  Orange*flowers  dried  and 
preserved.  Take  half  a  pound  of  these  to  a  pound  and  a  half 
of  sugar,  prepared  as  the  first,  and  finish  after  the  same^^ban* 
ner. — ^llus  cake  may  be  done  also  with  a  praportioimble 
quantity  of  orange-fiower  water. 

G&teaux  de  Violettes  ^  de  Jasmins. 
Violet  or  Jessamin  Cakes* 

They  are  made  after  the  same  manner,  the  only  dtflerence 
being  in  the  quantity  of  sugar,  one  pound  and  a  hialf  of  sagsr 
prepared  as  the  former  to  half  a  pound  of  picked  violet  or 
jessamin  flowers. 

G&teaux  grillis.  Put  the  powder-sugar  into  the  pan, 
without  water ;  give  it  a^nt>iled  taste ;  then  add  a  little  water 
and  sugar,  and  boil  to  the  former  d^ree,  adding  two  pounb 
of  sugar  to  half  a  pound  of  orange  flowers ;  finidk  this  aa 
the  former. 
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Des  GrUlages. 

Of  Broilings. 

(These  are  what  are  commonly  called  burnt 
Almonds.) 

Grillage  de  Bigarades. 
Broiled  Orange-chips. 

These  are  made  with  the  rind  of  oranges  brlemonsy  after 
the  juices  are  used  for  other  ourposes.  Cut  the  rinds  into 
thin  small  fillets,  boil  tibem  a  little  while  in  water,  and  drain 
and  put  them  into  sugar  prepared  to  the  ninth  degree  (grande 
plume),  stir  them  well  till  they  take  a  good  colour,  and  then 
drop  diem  on  a  baking-plate  like  macaroni-drops-— (the  plate 
must  be  first  rubbed  with  oil) ;  strew  a  little  powder-sugaf' 
over,  and  dry  them  in  the  stove.  The  proportion  is  half  as 
mudi  more  sugar  as  peels. 

GriUoge  de  Citrons. 
Broiled  Lemon-chips. 

CtT  or  scrape  the  rind  very  thin ;  do  not  boil  it  in  water 
as  the  last,  but  put  it  raw  into  the  sugar,  prepared  to  the 
ninth  d^ee  (two  parts  of  sugar  to  one  of  lemon-peel), 
add  a  good  lemoiH^ueeze  before  you  finish  on  the  baking- 
plate. 

Grillage  d'Aniandes. 
Broiled  Almond-chips. 

Scald  the  almonds  in  warm  water,  peel  them,  and  cut 
tfiem  into  halves,  or  quarters,  or  they  may  be  done  whole ; 
put  them  into  the  pan  with  an  eaual  weight  of  sugar,  and  a 
littlie  water ;  boil  them,  stirring  mem  about  till  they  crackle ; 
continue  stirring  to  make  them  take  the  sugar  and  turn  to  a 
good  broiled  colour;  spread  them  on  a  baking-plate  slightly 
rubbed  over  with  oil,  and  dry  them  in  a  slow  heat.  For 
the  sake  of  variety,  you  may  also  spread  nonpareils  of  dif- 
ferent colours  on  the  baking-plate,  and  strew  some  more 
over,  or  give  them  a  toss  in  a  pan  in  any  colour  ^  finish 
the  same. 
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Grillage  de  Pistackes. 
Broiled  Pistachio  Nuts. 

Scald  as  tweet  abioada^  and  mx  limm  widi  as  ] 
almonds;  follow  the  same  method  in  the  broiling:  when 
they  are  ready  for  the  baking-plate,  strew  them  ^ith  non-* 
pareilsy  mixed  with  a  little  aniseseed,  dried  preserved  citron 
chopped  very  fine,  and  the  same  over ;  diy  them  as  before. 

Grillage  JtAvelines:  Of  Filberts.  They  are  d<Mic  in  the 
same  manner  as  the  almonds  from  the  begkusing  to  the  end^ 
and  so  may  any  sort  of  seeds  or  kernels. 

J)es  GaufreSj  CometSy^  eutre^  P&tt$. 

Of  Wafefs  and  other  Pastes. 

What  is  here  meant  by  Cf>niets  (Horn),  is  the 
thin  Dutch  Wafers  twisted  like  a  Horn. 

De$  Ga^fre$. 
Of  Wafers. 

The  most  fiisfaionable  are  those  made  witfi  cream.  Mix 
as  much  powder-sugar  as  good  flour,  witk  a  little  or«i^e* 
flower  water-;  put  tins  into  a  proper  vessel,  and  pour  some 
good  cream  to  it  by  little  and  little,  stirriBg  it  very  wall  witfi 
a  spoon  to  hinder  it  from  forming  into  lumps,  and  add  a* 
much  cream  as  will  make  the  paste  or  batter  pour  out  pretty 
thick  from  the  spoon.  Hiis  is  also  made  witib  Spanish,  or 
sweet  wine :  mix  an  equal  weight  of  sugar-powder  and  ftour 
as  before,  and  work  it  with  one  or  two  new-laid  ^gs,  and 
sweet  wine  sufficient  to  make  die  batter  of  the  same  con- 
sistence as  the  first.  Tbev  are  also  done  widi  butter:  upe 
ftke  flour  and  sugar  as  usual,  add  a  Kttle  rasped  lemoti-^>eei, 
and  a  few  drops  of  orange*4ower  water;  mix  as  before  by 
Agrees,  with  very  good  butter  meked  in  a  little  milk  mtil  it 
comes  to  the  same  consistence  9$  others :  the  paste  being 
prepared  after  diis  manner,  of  either  kind,  warm  the  wafer- 
iron  on  both  sides,  and  rub  it  over  with  some  butter  tied  in  a 
finen  bag,  or  a  bit  of  virgin-wax ;  pour  a  spocmful  of  the 
batter,  and  bake  over  a  smart  fire,  turning  the  iron  once  or 
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twice  until  the  wafer  is  done  on  both  ndes  of  a  fine  brown 
colour ;  if  jon  would  have  then  twisted,  put  them  upon  a 
mould  ready  at  hand  for  diet  purpose  ;  put  it  up  directly  as 
you  take  it  out,  and  prass  it  to  the  shape  of  whatever  form 
you  please,  and  so  conlinue ;  always  keep  them  in  a  warm 
place. 

Gaufres  au  Caff's. 
Wafers,  with  Coffee. 

To  a  common  table-spoonful  of  ground  coffee^  put  a 
quarter  of  a  nound  of  sugar-powder,  and  a  quarter  of  a 
pound  of  fine  nour ;  mix  them  wellwith  good  thick  cream  as 
the  preceding  :  yoa  may  also  put  a  little  salt  to  either. 

Des  Cornets.  They  are  done  with  ^e  same  preparation 
as  the  first  or  second,  only  a  Jittle  more  liquid :  as  soon  as 
you  take  them  out  of  the  iron,  twist  them  tp  what  shape  you 
please,  aiid  they  will  remain  so  in  cooling. 

Des  Gimbelettes.  * 

^  Of  Jumbals,  or  Buns. 

Put  half  a  pound  of  flour  upon  the  table ;  make  a  hole 
in  the  middle,  and  put  dierein  six  ounces  of  fine  sugar- 
powder,  a  small  glass  of  orange-flower  water,  and  as  much 
brandy;  work  these  to  a  malleable  paste,  adding  a  little  wa- 
ter, if  the  liquid  already  used  is  not  suflicient;  form  the 
jumbals  to  what  shape  you  please,  put  them  in  water  ready 
to  boil,  stir  them  about,  and  as  they  rise  to  the  surface,  take 
them  out  with  a  skimmer,  and  drain  them  on  a  sieve ;  bake 
them  in  a  moderate  oven ;  when  done  of  a  fine  colour,  take 
diem  out,  and  glaze  the  tops  with  feathers  dipped  in  the  clear 
liquid  pf  whites  of  eggs  beat  up.  This  water  is  found  under 
the  froth  after  settling  a  little,  and  it  will  dry  with  the  heat 
of  the  buns. 

Pdte  dt  Vin  d'Espagne. 
Spanish  Wine  Paste. 

To  make  a  proper  paste  for  any  sort  of  des^ns  or  flowers 
m  moulds,  work  a  little  fine  flour  with  some  orange-flowet 
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wttter,  one,  two,  or  more  new4aid  eggs,  according^  to  the 
qaantity  proposed,  butter  accordiiiglyy  and  Spanuh  wioe 
only  flttfficieol  to  keep  the  paste  pr^ty  firm ;  form  it  to 
what  shape  you  please,  <Mr  in  mouMs,  and  bake  to  three  parts 
in  a  mild  oven ;  take  diem  out  to  glaaee  widi  hot  sugmr  pie- 
pared  d  la  grande  plume^voA  put  d^m  again  into  the  oven  lo 
finish  die  baking  and  colouring. 

P Ate  pour  despetits  Ronds. 
Paste  for  small  Hoops  or  Rings^  &c. 

Beat  op  whites  of  eggs  with  sugar-powder,  and  a  lictle 
orai^e-flower  water;  soak  it  on  the  fire  till  it  comes  pretty 
dry;  form  the  rings  to  what  bigness  you  think  proper,  or  id 
lumps,  as  macaroui-drops,  or  any  other  forms ;  lay  them 
upon  white  paper,  and  bake  in  a  very  moderate  heat ; 
make  them  of  what  colour  you  thbk  proper  by  colour- 
ing the  paste. 

Des  Mausselines  ^  Meringues. 

Coloured  Paste  diversified. 

(This  is  what  is  commonly  called  Rock- 
Sweetmeat.) 

First  prepare  diiFerent  colours  as  directed  page  486 
dissolve  an  ounce  of  gum-dragon  in  the  colours,  and  sift  it  in 
a  cloth  with  expression ;  pound  it  in  a  mortar  with  sugar 
sufficient  to  bring  it  to  the  consistence  of  a  supple  paste  ; 
form  diis  paste  in  what  manner  you  please,  in  d^  duipe  of 
fruits,  or  rocks,  pyramids,  or  an^  thing  else ;  join  them  with 
caramel  sugar,  and  dry  them  m  the  stove,  or  in  any  mo> 
derate  heat. 

Des  Meringues. 
Batter  of  Whites  of  Eggs. 

Take  whites  of  eggs  well  beat  up,  as  much  sugar  as  will 
make  it  of  the  consistence  of  a  thick  batter,  and  a  little  rasped 
lemon-peel ;  drop  it  in  small  drops  upon  white  paper,  strew 
powder-sugar  over,  and  bake  in  a  very  moderate  heat:  when 
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^ne,  glue  two  drops  together  with  caramel  sugar,  and  put  a 
bit  of  sweet-meat  between :  this  is  made  of  what  sue  is 
aiost  agreeable. 

Des  Massepins  Sf  Macarons. 
Sweet  Paste  of  different  Fashions. 

Massepins. 
Eatable  or  Sugar  Paste. 

To  make  the  first :  (see  Almond  Paste,  page  48 1 .)  RoU 
fit  about  the  diickness  of  a  half-crown,  and  cut  it  to  what 
siae  you  think  proper,  either  to  bake  sbgly  on  paper,  or  in 
moulds  of  any  diape. 

Massepins  en  Lags  ^ Amour. 
Sweet  Paste  in  Lovers'  Knots. 

Roll  the  paste  pretty  thin, cut  it  lengthways  with  a  paste** 
cutter  like  a  ribband,  and  twist  it  hke  a  lover's  knot ;  join 
it  with  yolks  of  eggs  beat  up  where  it  ought  to  join,  and  baste 
it  over  with  whites  of  eg^s  and  sugar  beat  together  :  yoti 
may  also,  beautify  it  with  any  colours,  either  liquid  or 
nonpareils. 

A  la  Duuphine.  Cut  it  much  as  the  former,  and  twist 
it  in  rings,  or  what  designs  ^ou  think  proper;  dip  it  in 
cherry  marmalade  beat  up  with  whites  of  eggs,  and  strew 
sugar-powder  over  each  parcel  upon  the  paper;  stick  a 
preserved  cherry  in  each,  or  any  other  fruit,  and  bake  in  a 
moderate  heat. 

Au  Verjus.  Work  the  paste  into  the  form  of  small  cupS 
or  baskets ;  when  dried,  put  in  one  or  two  verjuice  grapies 
preserved  in  syrup :  do  the  same  with  any  other  liquid 
sweetmeats. 

Massepins  d  la  Reine.  Cut  bits  of  this  paste  to  the  big- 
ness of  shillings,  or  larger,  and  a  small  hollow  in  the  middfe, 
to  contain  a  little  marmalade  of  any  kind ;  cover  it  over  with 
the  same,  wetung  the  borders  with  yolks  of  eg^s  to  make 
them  stick  together ;  bake  as  usual,  and  when  done,  glaze 
with  a  white  glaze.     See  Glace  Royal,  in  paste  articles.^ 

A  la  Saint  Cloud,    Roll  the  paste  about  half  an  inch 
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ikitk,  wui  cut  into  the  fbim  of  buttons  ;  put  dian  mto  white 
paper  uader  a  braziDg-pau,  covered  over  with  a  Kttle  fire ; 
when  done  on  one  side,  dip  the  undermost  side  m  marfM* 
hide  beat  up  with  whites  of  eggs,  and  strew  sugar-powder 
over — (this  side  must  be  uppermost),  and  finish  baking  in 
the  same  manner. 

jtu  Chocolat.  Make  a  paste  as  directed  for  chocolate 
paste,  page  537  ;  add  some  pounded  chocolate  beat  up  wilb 
the  whites  of  eggs ;  work  it  together,  and  form  it  into  what 
flowers  or  shapes  you  please. 

Au  Pistacke.  They  are  done  after  the  same  manner, 
widi  pistachio-nuts  pounded,  and  mixed  as  the  last. 

Au  Candle :  With  cinnamon.  Cinnamon-powder  b^ 
up  with  orange-flower  water,  and  mixed  with  the  ahnood- 
paste. 

A  la  Flcur  JPOrai^e.  Widi  dried  preserved  orange 
flowers  pounded. 

Massepins  vole  au  Vent.    Meaning  very  light 
to  fly  in  the  Air. 

Pound  an  equal  weight  of  sugar,  prepared  i  la  grande 
plume  (ninth  degree),  and  sweet  almonds;  put  the  ahnoods 
to  it  over  a  slow  fire,  and  work  them  with  the  su^ar  until  it 
quits  the  pan  by  dryness ;  when  cold,  pound  it  with  a  little 
rasped  lemon-peel,  raw  sugar,  arid  a  few  whites  of  eggs ;  dress 
it  upon  paper  of  what  form  and  bigness  you  please,  and  bake 
in  a  very  moderate  heat; 

Massepins  de  Cerises. 
Of  Cherries, 

^  Bruise  half  a  pound  of  fine  ripe  cherries,  sift  them  in  a 
sieve,  and  put  the  marmalade  to  a  pound  of  sweet  almonds 
pounded,  and  a  pound  of  sugar ;  work  them  on  the  fire  till 

Suite  dry ;  let  the  mass  cool,  and  pound  it  in  a  mortar  widi 
iree  or  four  whites  of  eggs,  and  a  little  raw  sugar ;  finish 
as  the  last. 

De  Framboises:  Of  Raspberries.  Tliey  are  done  the 
same,  except  that  the  raspbenies  are  put  to  the  sugar  and 
almonds  without  sifting. 
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De  Praises:  Of  atrawberries.  The  same  as  (kfi  last; 
'glaze  some  with  a  little  of  their  own  marmalade  for 
variety. 

Des  Macarons. 
Commonly  called  Macaroni-drops, 

Pound  some  sweet  almonds  very  fine,  and  a  few  bitter 
ones  with  them ;  add  pounded  sugar,  and  a  few  drops  of 
orange-flower  water  while  pounding,  for  fear  they  should  turn 
oily;  wfien  done,  mix  them  with  their  weight  of  sugar,  and 
some  whites  of  eggs  beat  up,  four  to  each  pound  of  almonds 
and  sugar :  when  this  is  all  well  woHced  together,  drop  it 
-upon  white  paper  in  small  nuts^  and  bake  in  a  soft  oveQ ; 
they  require  but  a  short  time.  When  done  of  a  fine  colour, 
you  may  glaze  some  with  white  glaze,  or  any  other  colour : 
they  are  more  useful  without  glazing,  as  they  make  a  part  in 
inany  pastes,  aiid  in  most  creams. 

Macarms  en  Canellm. 
Long-w^ajs,  Macaroni  Biscuits. 

Pound  hsif  a  pound  of  sweet  almonds,  widi  a  little 
wliites  of  eggs  instead  of  orange-flower  water ;  inix  to  half  a 
pound  of  raw  sugar-powder,  two  ounces  of  rice-flour,  four 
whites  of  eggs  beat  up  as  usual,  and  dress  them  upon  white 
paper  in  the  form  of  sausages ;  bake  in  a  soft  oven,  and 
glaze  with  what  you  think  proper,  or  you  .may  omit  the 
glazing. 

Macarons  .au  Liquide. 
With  Cream  or  Marmalade.. 

They  are  prepared  as  .the  first,  except  the  bitter  almonds^ 
when  dressing  upon  the  paper,  make  a  small  cavity  in  4he 
middle,  to  put  a  little  marmalade  or  good  thick  cream  in ;, 
cover  the  hole  with  the  same  paste,  uid  finish  as  usual. 


Ttt 
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Des  Biscuits. 
Of  Biscuits. 

Take  new-laid  eggs,  or  as  fresh  as  possible ;  put  eig^t  of 
them  in  a  scale,  and  weigh  as  much  stj^ar  against  than  ; 
take  out  the  sugar,  and  put  the  weight  of  tour  em  of  floor; 
if  you  would  have  them  very  light,  only  put  flour  to  the 
weight  of  three  egp ;  take  out  three  of  the  yolka,  and  pnt  in 
diree  other  whites  instead ;  put  the  yolks  by  themselves  in  a 
tureen,  widi  iome  rasped  lemon-peel  and  the  sugar ;  beat 
tbt^m  up  a  long  while  tc^ether,  then  add  the  whites  also  weO 
beat  up,  then  the  flour  by  little  and  little,  to  mix  it  the  better  ; 
pour  this  preparation  into  paper  cases  of  what  form  and  b^- 
ness  you  please,  strew  some  fine  sugar-powder  over  to  glaze 
th^m,  and  bake  ii\  a  very  moderate  oven. 

Biscuits  d  la  Cuilliere. 
Spoon  Biscuits. 

The  former  composition  serves  for  these,  and  they  only 
difler  in  shape :  take  a  small  spoonful  of  it,  and  spread  it 
long-ways  upon  the  paper ;  strew  a  little  powder-sugar  over, 
and  bake  as  the  last.— *You  may  also  mix  dried  nreserved 
orange-flowera,  chopped  very  fine,  with  the  rasped  lemon  la 
the  composition. 

Biscuits  de  Fruits  ctmfits. 
Biscuits  of  preserved  Fruits. 

Take  dried  preserved  fruits,  such  as  apricots,  veijuice 

Gpds,  plumbs,  oranges,  and  a  little  orange-flower  manna* 
e ;  pound  fliem  together,  and  sift  in  a  sieve ;  Aen  mix 
jfolks  of  new-laid  eggs,  and  fine  powder-sugar  thefewitfa,  till 
It  comes  to  a  supple  paste,  not  too  liquid ;  bake  them  upon 
paper  es  the  last. 

Biscuits  a  la,  Fleurs  d'Orange. 
Orange-flower  Biscuits, 
Mix  up  fliree  spoonsful  of  orange-flower  marmalade  with 
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six  Tolks  of  new-laid  ens,  and  rasped  green  lemon ;  add 
twelve  whites  of  eggs  welTbeat  up,  and  a  quarter  of  a  pound 
of  fine  flour ;  whra  all  is  properly  mixed  together,  bake  in 
paper  cases ;  when  done,  glaze  them  with  a  white  glaze. 

A  la  Duchesse,  They  are  done  with  rice*flour  sifted  as 
fine  as  possible,  dried  orange-flower  preserved  and  chopped 
very  fine,  rasped  lemon-peel,  a  quarter  of  a  pound  of  flour  to 
one  pound  ot  sugar,  six  yolks,  and  twelve  whites  of  ^gs  well 
beat  up ;  finish  as  the  last*  You  may  also  add  any  sort  of 
dried  fruits,  mixed  with  a  little  of  their  own  marmalade,  and 
the  same  quantity-  of  each  different  article* 

Biscuits  d'Amandes. 
Almond  Biscuits. 

Pound  a  quarter  of  a  pound  of  sweet  almonds,  droppii 
in  a  little  whites  of  eggs  m  the  pounding  to  hinder  me  i 
monds  from  oiling ;  add  three  quarters  of  a  pound  of  fine 
sugar  mixed  with  whites  of  ^gs  beat  up,  till  it  comes  to  a 
good  malleable  paste ;  bake  it  upon  paper  made  in  what 
form  your  fancy  leads,  either  m  the  oven,  or  under  a  brazing- 
pan  cover,  with  a  little  fire  over ;  when  done  the  uppermost 
side,  glaze  the  under  side  with  a  white  glaze,  and  finish  with 
the  glazed  side  uppermost. 

Biscuits  de  Chocolat. 
Chocolate  Biscuits. 

Pound  a  quarter  of  a  pound  of  chocolate,  and  mix  it  with 
four  yolks  of  eggs,  and  half  a  pound  of  fine  powder-sugar; 
add  eight  whites  beat  up,  mi  a  quarter  of  a  pound  of  flour ; 
pour  &em  upon  the  paper  with  a  spoon  of  what  length  or 
bigness  you  please. 

Another  Method^  mth  Chocolate.  Make  a  paste  with 
much  the  same  quantity  of  chocolate,  six  whites  of  eggs,  and 
sugar  sufficient  to  msJce  the  paste  pretty  firm ;  dress  it  in 
flowers,  designs,  or  moulds,  according  to  imagination  and 
fancy,  and  bake  as  the  biscuits. 
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Biscuits  d  la  Glace. 
Iced  Biscuits. 

^  Make  a  composition  as  directed  for  BiscuUsde  Turin, 
page  38!^^  which  bake  in  large  biscuit  moulds ;  when  cold, 
take  up  th6  upper  part  handsomely  without  breaking  i^  and 
ifie  the  hiside  crumbs  as  directed  in  Bonntt  de  Tur^e  d  la 
Glace.  The  ice  being  ready,  put  die  biscuits  m  paper 
moulds,  knd  serve  directly. 

Biscuits  de  Tistaches. 
Pistachio  Nuts  Biscuits. 

Thet  are  done  iH  tb«  ialne  mamier  at  dioae  of  almonds ; 
as  are  those  also  of  AvelineSy  viz.  filberts. 

Des  Ouvrages  d'Amandes^  et  de  Pistaches. 

Of  the  different  Preparations  of  Almonds  and 
Pistachio  Nuts. 

Amandes  d  Id  Prdline. 
Dried,  preserved,  or  burnt  Almonds. 

They  are  done  with  sweet  almonds  widiout scalding;  rob 
them  well  in  a  cloth  to  clean  them  properly,  and  put  them 
into  a  frying-pan,  with  as  much  weight  of  sugar,  and  a  little 
water;  keep  them  on  the  fire,  stirring  continually,  until  iktej 
crackle  and  fly  about,  and  die  siigar  begins  to  colour :  stir 
them  about  gently  to  gather  the  sugar,  and  leave  them  in  the 
i>an  to  dry  abotit  two  hours  in  we  stov^  or  any  moderate 
beat. 

Afnandes  d  ia  Prdline  rouges. 
Red  Colour. 

Prepare  them  as  the  first,  linlil  th^  have  taken  the  su- 
gar, and  are  ready  to  be  taken  off  the  fire  ;  put  the  almonda 
upon  a  sieve,  with  a  dish  under ;  take  the  sugar  that  drops, 
and  put  it  into  the  same  pan,  adding  a  little  fresh;  refine  it 
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till  it  comes  to  the  twelfth  degree  (viz.  au  Casse),  then  take 
cochineal,  colour  sufficient  to  tinge  the  almonds,  and  put 
them  therein ;  give  them  a  few  turns  oVer  the  fire  in  the  su- 
gar, and  6Ni.sh  as  the  first. 

.  Amandes  sonfflis. 
Blowed  or  raised  Almonds. 

Scald  a  few  almonds,  and  pound  them  to  about  half  aa 
fine  as  for  biscuits;  beat  this  with  lemon-juice,  whites  of 
eggs,  and  powder-sugar,  aad  drop  the  composition  on  pap^, 
in  the  bigness  of  almonds ;  dry  in  the  stove,  or  a  mild 
oven. 

Another  fashion  of  preparing  sham  almonds  is,  when 
scalded,  to  cut  them  into  small  fillets ;  and  mix  then  with 
ra8|>ed  lemon-peel,  whites  of  eggs,  and  sugar,  sufiicieat  to 
make  a  pret^  firm  paste ;  roll  it  in  the  shape  of  almoiids,and 
finish  either  as  the  first  or  last :  they  ought  to  be  picked  from 
the  paper  while  warm. 

Amandes  masquees.  Warm  die  almonds  as  you  peel 
tfaetn,  and  while  warm  dip  them  one  by  one  in  sugar  au 
^rand  PerU  (fourth  degree),  and  strew  them  widi  nonpareils 
of  different  colours ;  dry  them  as  usual. 

Prdlines  blanches. 
Sugar  Almonds,  white. 

Scald  and  pee^  the  almonds,  and  put  them  into  the  pan, 
with  sugar, prepareH  au  grand  Boulet  (eleventh  degree),  boil 
them  a  momeift  ia  it,  and  take  them  oS  the  five  before  the 
sugar  changes  its  colour;  stir  continually,  as  long  as  the  su- 
gar sticks  to  the  pim ;  if  it  cools  too  soon,  put  it  on  the  fire 
again,  and  rool  the  aimoads  in  it  as  before. 

Tourom:  so  called  from  being  made  like  round  drops. 
Chop  the  almonds  after  they  are  scalded,  and  put  them  on 
ike  fire,  with  a  little  sugar,  and  rasped  lemon-peel ;  then  let 
them  cool,  to  mix  with  more  raw  sugai*  and  whites  of  eggs, 
until  it  comes  to  a  pretty  firm  paste;  make  little  round  bufiets 
like  macaroni-drops,  and  dry  them  in  the  stove  as  usual.  You 
may  also  mix  a  few  bitter  almonds  with  the  sweet  in  the 
chopping :  these  are  commonly  called  ratafia  drops. 
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Amandes  d  tAnghise. 
Almonds,  English  Fashion. 

Mix  almonds  and  filberts  scalded  in  equal  quantities; 
chop  half  of  the  whole  very  fine,  and  of  die  test  only  cut 
each  in  two  or  diree  slices;  put  the  whole  in  double  tlieir 
weight  of  sugar,  prepared  a  la  grand  Plume,  with  some  le- 
mon-peel rasped;  sdr  the  almonds  very  well  in  the  sugar, 
takine  it  off  the  fire,  and  add  oue  or  two  whites  of  eggs; 
pour  It  in  a  paper  laige  enough  to  contain  die  whole,  and  cat 
It  for  use  as  you  think  proper,  when  baked  as  usual. 

Piriackes  an  Caramel. 

Scald  and  wipe  diem  very  dry;  cut  each  into  quarters, 
strew  diem  upon  a  plate  rubbed  over  with  oil,  and  pour  a 
caramel  over  them;  turn  them,  and  do  the  same  over  again 
upon  the  other  side. — Another  manner:  pound  pistacUo- 
nuts,  put  them  on  the  fire,  with  half  their  weight  of  sngar, 
stir  it  about,  and  keep  them  on  a  soaking  fire  till  the  sugar 

!|uit8  the  finger  for  dryness;  cut  it  into  small  bits,  in  the 
orm  of  pisUchio-nuts,  almonds,  or  any  thing  else;  if  in  sfaajpe 
of  fruits,  stick  a  bit  of  wood  to  resemble  die  tail,  and  dip 
each  in  sugar-caramel ;  dry  the  fruit  upon  hurdles. 

Des  Marmtlades. 
Of  Marmalades. 

Marmelade  de  Pommes  et  at  Poires. 
Mannalade  of  Apples  an^  Pears. 

Peel  golden  pippins,  and  cut  them  into  thin  slices;  boil 
them  in  a  litde  water  till  veiy  tender,  and  sift  in  a  sieve;  pat 
the  marmalade  on  the  fire  to  reduce  the  liquid;  then  add  as 
much  weight  of  sugar  d  la  grand  Plume,  simmer  a  little 
while  on  a  slow  fire,  stirrins;  continually,  to  incorporate  it 
with  the  sugar;  pour  it  into  the  pot,  and  let  it  cool  very  well 
before  covering. — Hiat  of  pears  is  done  the  same. 
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Marmelade  dtOrange. 
Orange  Marmalade. 

This  U  mostly  made  with  china  oranges:  cut  .each  into 
quaters^  and  squeeze  out  the  juice ;  take  off  tke  hard  parts  at 
both  ends,  and  boil  in  water  until  they  art  quite  tender; 
squeeie  them  to  extract  the  water,  and  pound  diem  in  the 
mortar  to  a  mMrmabde  to  sift ;  mix  it  with  tn  equal  weight 
of  raw  sugar,  and  boil  till  it  turns  to  a  syrup :  the  proportions 
are  for  keeping,  two  pounds  of  sugar  to  one  pDund  of  marma- 
lade. 

€f  Plumbs.  Stone  them,  and  boil  a  moment  with  a  little 
water;  sift  as  the  former ;  soak  thd  marmalade  a  little  while 
on  the  fire,  and  then  mix  it  with  as  much  sugar  au  Casse^ 
(twelfth  d^ree)  and  finish  as  before.  • 

Marmelade  dtAbricots. 
Apricot  'Marmalade. 

Peel  and  stone  them,  and  pound  the  kernels  separate; 
boil  the  apricots  on  a  clear  fire,  with  a  little  water,  and  three 
Quarters  of  a  pound,  or  a  pound  of  sugar  to  each  pound  of 
fruit;  (this  is  to  be  judged  of  according  to  their  ripeness) 
bruise  them  in  the  boiling  with  a  wooden  spoon,  and  boil 
till  it  sticks  to  the  fingers  pretty  hard,  by  joming  two  toge- 
ther; then  take  it  off  the  fire  to  put  into  pots,  adding  tlie 
kernels  to  it  a  moment  before. — It  is  also  done  by  boiling  the 
apricots  to  a  marmalade  alone,  and  mixing  with  an  equal 
weight  of  sugar  au  Casse ;  boil  a  moment  to  mix  together, 
and  finish  as  the  first. 

Marmelade  de  Fleurs  dOrange. 
Orange-flower  Marmalade. 

When  properly  picked,  scald  them  a  moment,  and  put 
them  in  water  which  has  been  warmed,  and  a  little  allum  dis- 
solved therein ;  boil  some  other  water,  with  a  good  lemon 
squeeze  in  it,  and  put  the  flowers  in  it  a  few  minutes  till 
they  feel  tender;  sift  them  from  this  water,  and  put  them 
into  fresh,  with  a  lemon  squeeze  also ;  then  drain  them  in  a 
napkin  to  pound,  and  mix  them  with  sugar,  prepared  au  petit 
Ltssif  (first  degree)  after  clarification ;  pour  them  genuy  to 
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mix  the  better  without  boiling ;  the  proportion  is  five  pound 
of  sugar  to  two  of  orange  marmalade ;  finish  as  usual. 

Marmelade  de  Cerises. 
Cherry  Marmalade. 

Trim  the  tiils^  stone  diem,  and  boil  with  the  proporti<m 
of  half  a  pound  of  sugar  (grande  plume)f  to  a  pound  of 
cherries,  boil  till  it  comes  to  a  good  consiatence. 

De  Frambmes :  Raspberries.  Bruise  and  sift  them 
through  a  sieve ;  reduce  to  half  on  the  fire,  then  mix  them 
with  half  a  pound  of  sugar,  as  the  last,  to  a  pound  of  fruit. 

De  GroseHks:  Of  Gooseberries.  Boil  them  a  moment, 
or  only  Scald  them  in  boiling  water ;  sift,  and  finish  by  the 
same  proportion  as  the  raspberries. 

De  Violettes:  Of  Violets.  Pick  them  very  well,  and 
pound  them  quite  to  a  juice ;  fraix  them  .with  sugar  pre- 
pared as  before :  the  proportion  is  five  pounds  of  sugar  to 
one  of  violets. 

Marmelade  d^Amande$  6^  d^Abricots  verts :  Of  green 
almonds  and  apricots.  Bub  the  down  of  either  almonda 
or  apricots,  and  boil  them  in  water  till  very  tender  \  sift  as 
udual,  and  reduce  to  about  half  on  the  fire ;  mi^  an  equal 
weight  of  sugar  (au  casse)^  without  boiling,  and  finish  as 
all  others. 

De  Coigns :  Of  Quinces.  Sift  as  most  others,  and  mix 
in  the  proportion  of  five  pounds  of  sugar  to  four  of  qubces  : 
if  you  would  have  it  red,  mix  cochineal  with  it. 

Des  Gelies. 
Of  Jellies. 

GelSe  de  Pommes. 
Jelly  of  Apples. 

Peel  and  slice  golden  pippins,  according  to  what  qna&- 
tity  of  jelly  is  required ;  boil  them  to  a  marmalade  with  a 
little  wateTi  and  a  lemon  sliced,  and  .sift  the  juice  through  a 
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pmity  fine  Biwe :  the  pioportioa  is  about  t  pint  of  diis  joice 
to  a  pound  of  lugar,  prepared  au  fros  boukt  (elevendi  de- 
gree) ;  simmer  together  on  a  slow  nre  till  it  quits  the  spoon 
clean,  by  dropping  it  out  of  it ;  then  put  it  into  pots  or 
glasses.— Other  sorts  of  apples  also  serve  for  jelly,  done  in 
a  different  manner.  Peel  any  kind  of  sharp  apples,  cut  them 
into  slices  as  the  last,  wash  them  in  several  waters,  then  boil 
in  a  good  deal  of  water,  the  pot  being  covered  until  it  is 
much  reduced,  and  becomes  glutinous :  strain  the  decoction 
in  a  thin  linen  cloth,  measure  it,  and  refine  as  much  clarified 
sugar  to  the  twelfth  degree  (viz.  au  cassi)^  and  pour  the  juice 
gently  into  it ;  boil  a  moment,  then  take  it  oS  the  fire  to 
skim  it ;  boil  it  again  till  it  comes  to  the  same  consistence  as 
the  last,  and  prove  it  in  the  same  manner. 

Gelh  rouge  dePommes :  The  same  red.  It  is  done  as  the 
first,  only  adding  a  sufficient  quantity  of  cochineal  colour 
while  mixing. 

Gelie  de  Muscat. 
Jelly  of  Muscadine  Grapes. 

Boil  ripe  grapes  a  moment  in  water  till  they  burst ;  then 
sift  them  in  a  fine  sieve,  or  as  the  last,  and  mix  the  juice 
with  sugar  prepared  d  la  grande  plume  (ninxh  degree)^  a  pound 
of  dugar  to  half  a  pint  of  the  grape  decoction,  and  reduce 
to  the  same  consistence  as  the  last. — Of  Verjuice  Grapes, 
or  others,  follow  the  same  method,  only  proportioning  the 
quantity  of  sugar  to  the  sharpness  of  the  fruit  used. 

GeUe  de  Grenades. 
Jelly  of  Pomegranate- 

Make  a  marmalade  with  the  pomegranate,  and  sift  it  in 
a  sieve ;  then  add  the  seeds  pounded  to  the  marmalade,  boil 
a  moment,  and  sift  it  again  through  a  sieve ;  use  the  propor* 
tion  of  a  pound  of  sugar,  au  grand  boulet,  to  half  a  pint  of 
marmalade  ;  and^nish  as  the  preceding. 

D'Epine  vinette :  Of  Barberries.  Boil  them  on  a  smart 
fire  witti  a  little  water,  and  sift  as  usual ;  reduce  a  pound  of 
clarified  sugar  (au  casse),  to  each  half  pint  of  juice;  mix 
them  together  gently ;  boil  a  moment,  then  take  them  off 

v  u  u 
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die  fire  to  skim ;  put  them  en  a  slow  fire  a^aia  till  finished 
to  the  consistence  of  others,  and  prove  tt  by  the  same 
method. 

Gelie  de  Cerises. 
Jelly  of  Cherries, 

They  must  be  thorpugbly  ripe ;  bruise  and  sift  them  in 
a  sieve,  let  the  juice  settle  a  little,  and  then  pqur  the  dear 
off;  mix  according  to  the  proportion  of  the  last,  and  finish 
in  the  same  manner, 

De  Groseilles;  of  Gooseberries  :  Et  de  Framboises;  and 
of  Raspberries.  The  are  done  after  the  same  method  as  the 
cherries,  except  that  you  mix  half  as  much  red  currants  with 
the  raspberries. 

GelSe  de  Groseilles  d'une  autre  Fafon. 
Another  Method  of  making  Currant  Jelly. 

(The  French  distinguish  all  sorts  of  Groseilles 
only  by  the  colour,  as  red  or  black,  &c.) 

Weigh  seven  pounds  of  red  currants  without  being  picked  ; 
boil  them  with  a  glass  of  water,  and  sift  in  a  sieve ;  weigh 
tlie  gross  substance  that  does  not  sift,  and  if  there  remains 
half  a  pound,  there  ought  to  be  near  five  pounds  of  juice; 
put  this  juice  into  a  pan,  with  as  many  pounds  of  pounded 
sugar,  which  pour  in  it  by  little  and  little ;  or,  to  keep  it 
]>retty  tartish,  use  only  four  pounds;  boil,  stirring  con- 
tinually ;  when  it  has  boiled  a  moment,  take  it  ofFthe  fire  to 
skim,  and  dien  boil  a  little  while  longer ;  let  it  rest  in  die  pan, 
and  skim  again  very  clean. 

GelSe  de  Coigns. 
Quince  Jelly- 

Cut  them  mto  pieces,  and  boil  m  half  a  pint  of  water  to 
one  pound  of  quinces ;  cover  the  pan,  and  let  them  stew  to 
a  marmalade  to  sift  as  usual :  prepare  the  sugar  i  la  grande 
plumey  and  use  the  proportion  of  one  pound  to  half  a  pint 
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of  the  decoction ;  boil  till  it  is  reduced  to  the  same ,  con- 
sistence as  all  others  ;  to  make  it  red^  simmer  it  a  long  while 
Mrhen  the  mixture  is  made^  and  you  may  also  add  a  little 
cochineal  to  give  it  a  better  colour. 

GeI6e  de  Grostilles  vertes. 
Jelly  of  green  Gooseberries. 

Put  them  into  hot  water,  and  place  them  on^  a  slow  fire 
till  they  rise  to  the  surface ;  then  take  them  off  the  fire,  and 
pour  a  little  cold  water  into  the  pan  to  cool  it,  and  to  bring 
them  to  their  proper  green ;  put  in  a  little  vinegar  and  salt,  • 
and  in  about  naif  an  hour  drain  them,  and  put  them  into 
cold  water  a  moment ;  then  drain  them  again,  and  mix  with 
an  equal  weight  of  sugar,  a  la  perle  (tliird  degree) ;  boil  a  little 
while  till  the  sugar  is  again  to  the  same  degree,  and  take 
care  to  skim  it ;  sift  it  through  a  sieve,  and  put  it  into  pots 
or  glasses.* 

Des  Confitures  au  Liquide. 
Of  Liquid  Sweetmeats. 

Confiture  d'Abricots. 
Liquid  Apricot  Sweetmeats. 

They  ought  to  be  used  when  they  are  almost  ripe ;  peel 
them,  split  them  sufficiently  to  take  out  the  stones,  and  boil 
them  in  water  till  they  feel  tender  under  the  pressure  of  the 
finder ;  then  take  them  out  to  drain ;  put  them  into  au  e<}ual 
weight  of  sugar  d  lagrande  plume  (ninth  degree),  and  boil  a 
moment;  take  them  off  die  fire,  and  let  them  lie  in  the  sugar 
till  the  next  day ;  then  take  them  out,  and  boil  tlie  sugar  two 
or  three  minutes ;  put  tlie  fruits  in  it  again,  and  boU  a  mo- 
ment together  the  next  day  to  finish. 

*  It  IS  to  be  obserred,  that  as  these  jellies  aie  directed  to  be  done 
much  in  the  same  manner  as  the  marmalades,  that  the  difference  most 
be  observed  in  sifting  the  different  sorts  of  fruits,  not  to  force  tlie  gross 
fleshy  particles,  rather  only  the  juices,  M'hich  make  the  jellies  clearer, 
and  ought  for  that  purpose  to  be  strained  in  linen  cloths,  rather  than 
any  kind  of  sitTes* 
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Confiture  d^Ahricois  d'une  autre  Fafon. 
The  same  Fruits  in  another  manner. 

If  they  are  ripe,  do  not  scald  diem,  but  after  diej  are 
peeled  and  stoned,  boil  tbem  a  moment  in  as  much  weigiit 
of  sugar,  a  la  grande  plume  (ninth  d^ree),  let  them  rest  in 
the  sugar  about  three  hours;  then  boil  asain  slowlj,  skin^ 
ming  as  clean  as  possible ;  when  they  yield  no  more  scnm, 
take  tbem  off  the  fire,  and  let  diem  rest  till  die  next  day  ; 
then  take  die  fruits  out  gently,  and  boil  the  sugar  ila grande 
perte ;  pour  it  upon  die  apricots,  and  tet  them  oooi  before 
they  are  potted. 

jyjbricois  verts:  Of  green  Apricots.  Prepare  diem 
with  lye  as  directed  for  paste,  page  481,  being  very  weD 
cleaned,  prick  them  in  several  places,  put  diem  on  a  slow 
fire  with  a  litde  water,  vinegar,  and  salt,  and  simmer  geody 
till  pretty  tender,  cool  die  first  water  with  some  cold,  and 
leave  tbiaa  some  time  in  it,  die  pan  covered,  whidi  will  bring 
them  to  dieir  proper  green ;  sm  hour  or  two  alter  dnin  from 
the  first  water  into  cold,  and  leave  them  an  hour  or  two  in 
it;  melt  some  sugar  with  a  little  water,  and  put  die  firuits 
in  it  till  next  day;  dien  take  them  out,  and  boil  die  sugar 
a  few  minutes  to  put  upon  the  fruits;  contmue  in  tfab 
manner  for  two  or  dunee  days,  putting  sugar  sufficient  for  the 
syrup  to  cover  the  fruits ;  the  last  time  boil  them  in  the  sugar 
a  moment,  and  let  them  cool  before  you  cover  the  pots  or 
*  glasses. — Liquid  preserved  green  almonds  are  done  in  the 
same  manner  as  the  last  for  apricots. 

Confiture  de  Groseilles. 
Of  Gooseberries  or  Cmrants. 


Use  them  either  grained  or  in  grapes,  and  put  them  mto 
sugar  prepared  au  casse  \  stir  diem  in  it  witnout  boiling, 
holding  the  pan  by  the  handle,  and  just  rolling  it  about  for 
a  few  minutes.  Gooseberries,  and  red  or  black  cunants, 
are  prepared  after  die  same  maimer,  and  so  may  raspberries 
likewise. 
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Cim/iture  de  Cerises. 
Of  liquid  Cherries. 

The  proportion  of  sugar  prepared  a  la  grande  plume,  ib 
three  quarters  of  a  pound  to  one  pound  of  cherries,  which 
ou|ht,  as  all  fruita  for  this  i>urpose,  to  be  quite  ripe ;  cut  the 
tails  about  half;  put  them  into  the  sugar,  and  simmer  about 
five  minutes,  the  pan  being  covered ;  let  the  whole  rest  to- 
gether till  the  next  day,  then  add  a  quarter  of  a  pound  of 
^gar  to  each  pound  of  cherries,  prepared  as  the  first,  arid  a 
little  decoction  of  red  currants;  simmer  together  till  the 
syrup  is  quite  rich  and  glutinous. 

Another  way  is,  to  strip  the  tails,  stone  them,  and  boil 
two  or  three  minutes  in  sugar  prepared  as  before — (half  a 
pound  of  sugar  to  one  of  cherries]) ;  let  it  rest  till  the  next 
day,  drain  out  the  cherries,  and  boil  the  sugar  again  to  the 
aforesaid  degree ;  put  the  fruit  to  it  asain  to  simmer  a  little 
while,  and  let  it  cool  before  potting.  The  same  calledyraTH- 
boises,  with  raspberries ;  the  cherries  are  prepared  as  the  first, 
and  a  quarter  of  a  pound  of  raspberries  sifted  to  each  pound 
of  cherries  to  give  a  stronger  flavour. 

Confiture  de  M^res. 
Of  Mulberries. 

Refine  three-quarters  of  a  pound  of  sugar  a /a  graWe 
jper/e,  to  one  pound  of  mulberries ;  simmer  them  a  moment 
in  the  sugar,  and  stir  them  about  in  the  same  manner  as  di- 
rected for  gooseberries ;  leave  them  in  the  sugar  till  the  n^xt 
day,  and  boil  the  sugar  again  to  the  same  degree ;  then  put 
the  fruits  in  it,  and  they  are  ready  for  potting. 

De  Fiofeites. — Prepare  the  sugar  au  petit  lissi  (first  de- 
griee);  after  clarifying,  put  the  violets  in  it  till  the  next  day, 
and  boil  together  a  few  minutes  till  they  are  done. 

De  Fleun  d!Orange :  Of  oranjge-flowers.     Prepare  them 
as  nvarinalade  as  far  as  the  poimding ;  when  property  drained, 
port  them  into  warm  clarified  sugar,  onis  pound  to  a  quarter 
of  flowem ;  boil  them  a  few  minutes  for  three  days  sncces- . 
sively  before  pottkig. 
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Cmfiture  de  PSckes  ou  Pavis. 
Of  Peaches  or  NectarinesJ 

They  ought  to  be  almost  ripe;  peel  and  cut  tbem  iu 
halves,  simmer  them  iu  boiling  water  till  they  rise  on  the  sur- 
face, and  theu  drain  them ;  boil  them  in  clarified  sugar  till 
they  have  done  scumming,  leave  them  tlierein  till  the  next 
day ;  drain  them  out,  and  boil  the  sugar  au  grand  lisse  (se- 
cond degree),  add  the  fruits  to  it  to  boil  a  moment,  and  repeat 
the  same  again  the  next  day ;  let  the  sugar  and  fruits  incor- 
porate together  two  days  before  potting,  and  keep  the  pan 
m  a  warm  place ;  the  proportion  is  of  fruits  and  sugar  io 
oqual  quantities. 

Confiture  d'Epine^inetfes. 
Of  Barberries. 

They  ought  to  be  quite  ripe;  boil  them  a  few  minutes 
in  sugar  prepared  a /a  ^ram/ejp/tf/»e,apound  and  a  quarter  to 
one  pound  of  fruit ;  let  them  rest  two  or  tliree  hours  in 
the  sugar ;  then  boil  again  to  bring  it  to  a  good  syrup  cou- 
sistepce. 

Confiture  de  Vevjus. 
Of  Verjuice  Grapes. 

Use  them  when  fiiU  grown,  but  not  ripe;  cut  a  little 
opening  on  one  side,  to  take  out  the  seed,  and  put  them  into 
boiKng  water  a  moment ;  as  soon  as  they  turn  colour,  take  them 
out,  and  add  some  cold  water  to  them  ;  leave  them  in  this 
manner  till  they  turn  green  again  ;  then  drain  them  Tery  well 
to  boil  in  clarified  sugar  a  moment,  one  pound  of  s^ugar  to 
each  pound  of  grapes ;  let  tliem  soak  in  two-thirds  of  the 
•ugar  till  the  next  day,  then  drain  them ;  boil  the  sugar, 
with  tlie  remaining  part,  a  moment,  covered  up,  and  tiben 
pour  it  upon  the  fruits ;  repeat  the  same  the  next  day,  boil- 
uig  .agsdn  to  the  third  degree  (grand  lisse),  then  put  the 
grapes  to  it,  and  boil  a  moment  together  till  the  sugar  is  re- 
fined to  the  next  degree ;  they  are  then  fit  for  keeping. 
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CoTtjiture  de  Goings. 
Of  liquid  Quinces. 

Use  them  vhen  ripe/ and  boil  them  in  water  till  thej 
feel  tender ;  drain  and  cool  them  in  cold  water,  to  peel  and 
cut  into  quarters ;  take  out  the  hearts,  drain  them  very  dry^ 
and  boil  them  slowly  in  an  equal  weight  of  sugar,  preparal 
««  grand  lisse  (second  degree)^  take  the  pan  off  the  nre  to 
skim  it,  and  simmer  till  you  find  they  are  quite  tender ;  then 
take  them  out  of  the  sugar  gently  to  boil  it  by  itself  to  the 
fourdi  degree  (grande  perle)^  put  die  quinces  in  it  while  it 
is  still  warm,  and  put  them  into  pots  for  keeping :  if  you 
would  have  them  red,  add  a  proper  quantity  of  cochineal 
to  the  sugar  in  the  last  boihng,  and  finish  in  the  same 
manner. 

De  Raisin$  Muscats,  of  Muscadine  Grapes.  These  are 
done  as  the  verjuice  grapes,  either  grained  or  m  small  bunches, 
only  that  a  little  less  sugar  is  used. 

Cof^tures  d'OrangeSy  Citrons^  Cedrasj  Berga^ 
niotteSj  ^  Bigarades. 

Liquid  Sweetmeats  of  China  and  Seville 
Oranges,  Citron,  Lemon,  and  Bergamot 
Pears. 

These  are  all  made  after  the  same  manner.  Cut  the 
rind  in  designs  of  what  flowers  or  form  you  please,  and  make 
^  small  opening  at  the  tail  end ;  soak  them  in  cold  water 
a  good  whde,  boil  in  water  till  they  prove  tender  by  prick- 
ing with  a  large  pin,  cool  them  in  cold  water,  and  take  out 
the  hearts  with  a  small  spoon ;  boil  them  in  clarified  sugar 
sufficient  for  the  fruits  to  swim  therein ;  let  them  rest  in  the 
sugar  about  four  and  twenty  hours,  then  boil  again  a  few 
minutes;  the  next  day  boil  the  sugar  alone,  and  pour  it 
upon  the  fruits  to  rest  a  couple  of  days  ;  repeat  the  last  over 
again,  boiling  the  syrup  ^alone,  and  letting  them  rest  together 
for  three  days ;  then  boil  the  sugar  (a  la  grande  perle)^  and 
put  the  fruits  in  it  to  simmer  diem  a  few  minutes. — Ob- 
serve, that  you  must  add  a  little  more  sugar  in  every  boiling ; 
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pot  them  singly,  the  holes  upwards,  that  Ae  sjrap  may 
m,  and  let  them  be  quite  covered  with  it;  suffer  them  to 
cool  before  you  cover  the  pots. — Small  green  lemons  or 
oranges  are  preserved  in  the  same  manner,  following  the 
same  method  as  directed  for  green  lyricots,  but  they  re- 

Juire  more  boiling  to  be  tendeir ;  then  follow  this  last  to 
oish  them  in  the  sugar.    They  are  difficult  to  be  obtained 
\n  England. 

Confiture,  de  grosses  Noir. 

Of  Walnuts. 

.  Take  them  at  the  same  growth  as  for  pickling,  that  is, 
before  they  are  hard  shelled ;  peel  and  soak  them  in  water 
a  considerable  time,  changing  the  water  often;  in  a  day  or 
two  boil  them  in  water  till  a  pin  will  go  through  easily ; 
then  drain  them,  and  pour  some  hot  clarified  sugar  upon 
them  sufficient  to  cover  the  whole ;  boil  the  sugar  again  the 
next  day,  pour  it  hot  upon  them  as  before,  and  repeat  the 
sanie  two  days  longer ;  the  fourth  time  prepare  the  sugar  a  la 
grande  perle  (fourth  degree),  and  simmer  the  fruits  in  it  a 
few  mimites ;  put  diem  altogether,  or  as  many  as  you  please, 
into  a  pot,  to  swim  in  the  syrup,  which  must  be  strong,  and 
boiled  over  again  now  and  dien. — Filberts  are  prepared  after 
the  3ame  manner,  being  boiled  till  a  pin  can  be  pricked 
through,  as  in  the  walnuts. 

Confiture  de  Frunes. 
Of  Plums. 

.  TiiEY  must  be  used  before  they  are  quite  ripe,  and  the 
tails  left  on  as  in  all  fruits  which  are  preserved  with  the 
.stones  in  ;  prick  them  with  a  pin,  and  sinuner  a  moment  in 
boiling  water ;  tlien  drain  very  well,  and  boil  them  a  mo- 
ment in  sugar  prepared  a  la  gratide  plume  (ninth  degree) ; 
skim  it  well,  and  let  all  rest  together  a  couple  of  days ;  *theii 
boil  the  syrup  to  the  fourth  degree  (grande  perle )f  adding  a 
little  more  raw  to  it ;  boil  the  plums  in  it  a  few  minutes  ; 
the  proportion  is  a  pound  of  sugar  to  each  pound  of  fruit. — 
For  green  gages,  follow  the  same  method  to  keep  them  green 
as  for  green  apricots  and  almonds. 
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Des  Confitures  au  Sec. 
Of  dried  Sweetmeats, 

All  kiiuls  of  dried  sweetmeats  are  mostly  done  with 
liquids,  and  are  all  made  much  after  the  same  manner ;  after 
they  have  been  used  several  times,  or  lose  their  colour  by  an^ 
other  means,  Atj  will  always  serve  to  dry.  Take  green  apri- 
cots or  almonds  out  of  the  syrup  or  liquid ;  roll  diem  in  su- 
gar, and  dry  them  upon  a  sieve  m  the  oven. — Strawberries^ 
raspbemes,  &c.  are  done  die  same. 

Confiture  de  Cerises  au  Sec  en  BouqwtSy  ^. 

Dried   preserved    Cherries  in   Nosegays  or 
Bunches,  &c. 

Use  the  liquid  ones  with  the  tails  on,  tie  several  tc^ther, 
and  dry  them  in  the  oven  without  being  rolled  in  sugar  (or 
only  one  with  the  tail  on,  and  four  or  six  others  stoned,  and 
applied  upon  the  first,  with  the  syrup,  so  as  to  appear  as 
one) ;  strew  a  little  powder-sugar  over,  and  dry  as  the  first. 
Liquid  orange-flowers  are  done  by  putting  the  pot  into  boil* 
ing  water  to  melt  the  syrup  clearer ;  drain  the  flowers, 
and  powder  them  with  Hugar  to  dry.-r-Apricots,  almonds, 
pears,  apples,  peaches,  nectarines,  bergainot,  lem<Hi,  and 
citron,  and  all  the  aforesaid  liquids  preserved,  are  done  after 
the  same  manner. 

Cor^ture  de  Prunes^  et  Pommes  tapSes. 
Of  Plumsj  and  dried  or  baked  Apples, 

These  are  prepared  after  another  manner,  with  any  kind 
of  plums,  provided  they  quit  the  stone  like  apricots.  Cut 
them  on  one  side,  to  stone  them ;  clarify  half  a  pound  of  su* 
gar  for  each  pound  of  plums,  simmer  them  tc^ether  a  little 
while  on  a  slow  fire,  and  let  them  rest  in  the  sugar  till  the  next 
day  ;  boil  the  su^ar  a  la  Perk ;  simmer  the  fruits  a  few  mi- 
nutes, the  pan  being  covered,  leave  them  till  the  next  day,  and 
then  drain  them  out  to  dry  as  usual. 

Les  Pommes,  Apples .-<-*Any  good  baking  apples  will  do 
the  same  \  use  the  clearest,  and  ihose  free  from  spots ;  prick 

XXX 
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them  pretty  deep  with  a  pointed  knife,  in  several  places,  asd 
put  them  in  a  moderate  oven,  upon  a  baking-plate;  when  thej 
are  half  done,  squeeze  them  pretty  flat  with  the  hands,  strew 
them  with  powder-su^ai  on  both  sides,  and  put  them  again 
into  a  soaking  oven,  with  some  more  sugar  over  them ;  keep 
them  in  a  dry  place  constantly  for  use. 


Confiture  d'Abricots  tapies ;  they  are  done  after  die  i 
manner  as  the  plums,  only  break  the  stone,  and  put  die 
kernels  into  the  fruits,  before  they  are  ready  to  be  dried. 

Des  Sirops. 
Syrup  d'Orgeat,  and  others. 

Pound  sweet  almonds  (and  a  few  bitter  ones)  very  fine ; 
put  half  a  pint  of  water  to  each  pound,  and  quarter  part  of 
the  four  greater  cold  seeds,  also  pounded ;  let  the  almonds 
infuse  m  the  water  (milk-wann)  about  four  hours,  then  sift  it 
several  times  through  a  napkin  with  expression ;  prepare  two 
pounds  of  sugar,  au  Casse,  to  each  half-pint  of  the  almond 
decoction ;  mix  them  together  without  boiling,  and  add  a 
little  orange-flower  water ;  keep  it  some  time  in  a  moderate 
heat,  and  bottle  it  cold. 

Sirop  de  Citrons ;  of  Lemons. — It  is  only  made  for  pre^ 
sent  use ;  upon  half  a  pound  of  sugar,  au  hizsc^  squeeze  half 
a  good  lemon,  and  boil  it  a  moment,  to  bring  it  to  the  third 
degree,  petite  Perle, 

Sirop  de  Pomnm$ ;  of  Apples.T— Boil  the  apples  with  a 
little  water  to  a  marmalade ;  sift  in  a  napkin,  and  mix  half  a 
pint  of  juice  to  two  pounds  of^sugar,  prepared  it  la  grande 
Plume  (it  refreshes  the  sugar  greatly,  as  most  others) ;  boil 
them  together  to  the  fourth  degree,  grande  Perle. 

Of  Quinces. — ^Use  them  when  thoroughly  ripe;  peel 
4hem,  pound  them  to  a  marmalade,  and  sift  as  the  last ;  mix 
it  with  sugar  au  Casse,  which  is  also  called  Cassonade ;  finish 
it  as  that  of  the  apples;  the  proportion  being  a  pound  of  m- 
gar  to  half  a  pint  of  decoction. 

OfFerjuice.—It  b  done  the  same  as  the  last,  only  double 
sugar  to  the  sfime  quantity  of  juicie. 
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Sirop  de  Capillaire. 
'    Maiden-hair  Syrup- 

This  plant  is  said  to  grow  in  Cornwall ;  but  the  most  that 
is  used  in  England  conies  from  abroad  (the  French  author 
says  diat  die  best  comes  from  Canada) ;  the  proportion  is 
^one  ounce  itf  the  dried  leaves,  infused  in  half  a  pint  of  boiling 
'  water;  keep  it  on  an  ashes  fire  from  one  day  to  another,  sift 
it  in  a  napkin,  and  jnix  it  with  a  pound  and  a  quarter  of  su- 
l^ar  au  Cassi ;  keep  it  in  a,  warm  place  some  dme,  then  bottle 
It :  observe  the  same  proportion  for  a  greater  quantity. 

Sirop  de  Moires. 
Mulberry  Syrup,  and  others. 

Boil  the  mulberries  a  moment  with  a  litde  water,  and 
sift  them  through  a  sieve ;  let  it  settle,  and  pour  the  clear  o£f; 
prepare  the  sugar  au  Cassi,  one  pound  to  each  half -pint  of 
the  juice ;  mix  together,  and  keep  it  on  a  very  moderate 
heat,  about  five  or  six  hours,  or  till  the  si^ar  is  to  the  fourth 
degree,  grande  Perle. 

Syrup  of  Pears  is  made  aft^Hr  die  same  manner  as  diat  of 
Apples ;  also  that  of  Apricots ;  observing  that  the  kernels  . 
must  be  pounded  very  fine,  to  mix  with  the  syrup. 

De  Cerises ;  of  Cherries.— They  must  be  very  ripe ;  strip 
the  tails  and  stones,  and  follow  the  same  method  as  for  mul- 
berries. 

I}e  Groseilles;  of  Gooseberries,  or  Currants. — Bruise 
them.  With  one-fourth  part  of  cherries ;  sift  in  a  cloth,  and 
mix  die  juice  with  sugar  prepared  d  la  grande  Plume  (ninth 
degree),  one  jpound  to  half  a  pint  of  juice ;  simmer  together 
till  the  sugar  is  au  Perle. 

Sirop  Violet;  of  Violet-colour.— Infuse  a  quarter  of  a 
pound  of  violets  in  half  a  pint  of  boiling  water ;  cover  the 
pot  or  pan  till  the  the  next  day,  and  put  a  small  weight  upoi» 
the  flowers,  to  sink  them  under  water ;  then  sift  in  a  napkin^ 
add  two  pounds  of  sugar  au  Cassiy  to  half  a  pint  of  diis  de- 
coction, and  simmer  together  on  a  slow  fire ;  finish  as  the 
Capillaire, 
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Autre  Strop  ie  ce  que  Van  vent. 
Syrups  of  whatwer  you  please. 

SiMMEK  die  remaining  syrup  of  any  frnits,  wliidi  have 
bcea  dried,*  for  a  short  Ume,  adding  a  little  clarified  Mq(«r, 
accoitliiig  to  discretion ;  bottle  it  for  use  as  die  foraacr :  ir 
is  readily  seen,  that  synapsmaybe  made  of  any  kMof  fhiita, 
seedsi  or  plants,  by  following  the  same  method  as  is  here  laid 
down ;  only  observing  to  regulate  the  quantitses  of  sugar,  ao- 
cording  to  the  sharpness  and  flavour  of  each  kind  of  bwSL 

Des  FruUs  d  VEau^e-Vie. 
Of  Brandy-Fruits. 

Piches  a  VEau-de-Vie. 
Peaches  in  Brandy. 

WfPB  the  down  off  very  clean,  from  peaches  that  are 
almost  ripe;  prepare  as  many  half-pounds  of  sugar  tm 
Perle,  as  pounds  of  fruit ;  ptft  the  peaches  whole  into  it,  and 
boil  a  moment  together ;  being  cold,  put  them  into  bottles, 
and  mix  half  a  pint  of  the  syrup  to  three  half-pints  of 
brandy,  which  you  pour  upon  the  peaches ;  stop  the  bottles 
very  well,  to  preserve  them  clear.  If  you  would  have  the 
peaches  peeled,  use  them  before  they  are  auiteso  lipe  98  the 
first ;  boil  them  in  water,  until  you  can  pull  the  rind  off  wtdi 
the  fingers,  and  put  them  into  cold  water,  as  soon  as  done, 
one  after  another ;  being  drained,  boil  them  a  moment  in  die 
same  proportion  of  clarified  sugar  as  directed  at  first;  skim 
it,  and  let  all  rest  together  till  the  next  day;  then  drain  die 
fruit  out,  and  boil  me  sugar  a  few  minutes ;  pour  it  again 
upon  the  fruit  till  the  day  following,  and  then  bottle  the 
peaches ;  mix  the  syrup  with  as  much  brandy,  and  poiir  it 
upon  them.  Observe,  that  in  this,  and  all  other  preserved 
fruits,  they  must  swim  in  the  syrup.  This  last  method  is  not 
so  proper  for  long  keeping  as  the  first.  Observe  the  same 
.rule  for  apricots  or  nectarines^ 

*  This  is  meant  of  those  Uqmd  prescnres,  spoiled  by  long  kecpii^  or 
otherwise  damaged. 
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P aires  d  rEau-de-Vie. 
Pears  preserved  in  Brandy. 

The  best  for  this  purpose  are  the  rousset  pears;  take 
diem  when  alraqst  ripe,  prick  them  here  and  there,  <ind  boil 
them  in  water  till  they  feel  pretty  tender;  then  peel,  and  pot 
them  into  cold  water,  as  die  last  peaches,  adding  a  lemon 
squeeze ;  clarify  half  as  much  weight  of 'sugar  as  pears,  and 
boil  them  in  it  slowly  a  few  minutes ;  being  well  skimmed, 
leave  them  in  the  sugar  till  the  next  day,  then  repeat  the 
boiling  the  third  day,  simmer  fruit  and  sugar  together  a  mo- 
ment, and  when  cold  put  them  into  pots  or  bottles ;  the  syrup 
must  be  boiled  d  la  grande  Perle  (fourth  degree) ;  put  it  on 
slow  fire,  and  add  as  much  brandy,  mixing  well  togedier 
widiout  boiling ;  let  it  cool,  to  pour  upon  the  pears. 

Prunes  d  VEau-de-Vie. 
Plums  in  Brandy. 

Prepare  them  as  die  Prunes  au  Liquide,  only  that  you 
do  not  put  above  diree-quarters  of  a  pound  of  sugar  to  each 
pound  of  plums ;  being  drained,  and  cold,  put  diem  into 
bottles ;  boil  die  sugar  augros  Boulet  (eleventh  degree),  and 
as  much  brandy ;  being  well  mixed  together,  pour  it  upon 
die  fruit,  when  half  cold. 

Naix ;  Walnuts^— Use  them  at  the  same  growth  as  set 
forth  for  Confiture  (see  page  52S),  and  prepare  diem  in  the 
same  manner;  the  only  difference  is,  that  you  use  only  half  a 
pound  of  sugar  to  the  same  proportion  of  walnuts,  and  as 
much  brandy,  which  being  well  incorporated  together  with 
the  sugar  au  Perli,  pour  upon  the  fruit,  when  it  is  almost 
cold. 

Cerises  d  rEati-de-Vie. 
Cherries  in  Brandy. 

BftVisE  a  few  cherries,  mulberries,  and  raspberries  suffi- 
ciently to  get  half  a  pint  of  clear  juice;  mix  it  with  a  pint  ot 
brancfy,  and  a  pound  of  sugar,  or  rather  more ;  kt  it  dissolve 
very  well  ^  botde  some  fine  ripe  cfaerrieB,  as  free  froni  gpotf 
as  possible,  about  half  the  tails  being  cut  off;  pour  the  firsC 
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preparadon  upon  dieniy  and  regulate  your  quantities  aqcord-- 
liig  to  jac^ment,  as  the  liquid  must  cover  the  cherries. — In 
winter,  these  cherries  senife  to  glaze  with  caramel,  or  white 
-glaze. 

Amandes  vertes  et  Abricots  verts  a  VEau^e-Vie. 

Green  Almonds*  and  green   Apricots,  in 
Brandy. 

PuEPAKE  them  in  the  same  manner  as  the  liquids,  the 
only  difference  is,  that  less  sugar  is  used,  viz.  half  a  pound  of 
sugar  to  each  pound  of  fruit,  and  as  much  brandy  as  syrup ; 
warm  together  a  good  while  on  a  slow  fire,  to  incorporate 
them  in  the  syrup,  and  let  tliem'cool  before  botttbg,  as 
usual. 

Oranges  douces  d  rEau-^e-Vie. 
Sweet  or  China  Oranges  in  Brandy. 

Prepare  them  as  the  liquids,  and  boil  them  in  water,  till 
you  can  run  a  pin  easily  into  them ;  these  are  not  to  be  gut- 
ted, but  a  little  hole^only  cut  quite  through  the  rind  at  the 
tail  end ;  boil  them  a  moment  in  clanfied  sugar,  and  let  them 
rest  till  the  next  day;  then  boil  the  sugar  again,  and  pour  it 
hot  upon  the  oranges ;  repeat  the  same  over  again  the  next 
day,  with  the  oranges  therein ;  add  as  much  brandy  as  syrup, 
warm  togetlier  without  boiling,  and  pour  it  upon  the  fruit 
when  cold :  tlie  oranges  must  swim  in  it,  as  all  other  fruits. 

Des  Mousses. 
Of  frothed  or  whipped  Creams. 

These  are  often  served  iced  abroad,  and  may  be  made 
two  or  three  hours  before  they  are  wanted ;  for  that  puipoae 
they  have  a  tin  mould,  made  large  enough  to  contam  aa 
many  glasses,  cups,  or  thin  silver  tumblers,  as  will  ice  a 

Suautity  sufficient  for  a  dish ;  it  has  commonly  two  plates, 
le  bottom  solid,  tlie  next  bored  in  small  holes,  to  let  the 
melted  ice  run  off,  and  rings  in  it  to  hold  the  glasses ;  the  ice 
under  being  pounded  widi  salt,  and  afso  upon  the  cover,  when 
the  whipped  cVeam  is  in  it. 
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Mousse  d  la  Crime. 
Whipped  Cream. 

To  a  quart  of  very  good  cream,  put  a  few  drops  of  berg»- 
mot-water  (or  of  cedar),  a  little  orange-flower  water,  and 
about  half  a  pound  of  sugar ;  when  it  is  dissolved,  whip  the 
cream  to  a  froth,  and  take  it  up  with  a  skimmer ;  drain  it 
upon  a  sieve  a  moment ;  and  if  for  icing,  let  it  settle  a  good 
while  before  you  put  it  into  the  cups  or  glasses ;  continue  in 
this  manner  to  the  end,  and  use  what  drops  into  the  dish 
Under  t&e  sieve  to  make  it  froth  the  better,  adding  one  or  two 
whites  of  eggs  :  any  kind  of  prepared  waters  may  be  done 
with  ,  this  cream,  as  well  as  these,  according  to  taste  and 
fancy. 


Mousse  de  Caj^ 
AVhipped  Coffee. 

Upon  three  half-pmts  of  cream,  put  two  dishes  of  strong 
cofiee  cleared  ;  add  four  yolks  of  new-laid  eggs  beat  up,  half 
a  pound  of  sugar,  and  about  as  much  more  cream;  finish  as 
the  first. 

De  Chocolat. — It  is  dofne  after  the  same  manner,  dissolving 
a  proper  quantity  of  chocolate  in'creaiti,  and  the  same  quan- 
tities of  eggs  and  sugar. 

De  Safran  ;  of  Saflfroo. — It  is  made  as  die  first,  without 
yolks  of  eggs,  only  one  or  two  of  the  whites,  to  make  it  froth 
the  better ;  and  instead  of  any  of  the  waters  mentioned,  infuse 
a  litde  saffron  od  a  slow  fire  in  some  of  die  cream,  just  long 
enough  to  give  it  the  taste,  without  prevailing  too  much ;  sift 
k  in  a  sieve,  and  add  it  to  the  cream  and  sugar. 

Des  Glaces. 
Of  Ices.  u 

All  Kinds  of  ices  are  finished  in  tlie  same  manner  ;..d;ie 
cream  or  mixture  being  prepared,  put  it  into  the  icing-pot, 
which  ought  to  be  twice  or  three-times  as  large  as  the  con- 
tents in  it;  (the  best  sort  are  those  made  of  pewter)  put  them 
in  a  proper  tub  of  pounded  ice  and  salt,  sufficient  to  bury 
the  pots  in  it,  stirring  continually  with  a  flat  pewter  spoon 
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tin  it  begins  to  freeae:  work  the  ice  «o  ia  freemg,  that  it 
may  not  be  in  harder  flakes  in  one  part  dian  another,  and  put 
diem  into  the  proper  moulds,  a  very  little  while  before 
aenring:  observe  that  diey  are  not  iced  too  hard  at  fint,  be- 
fore they  are  to  be  changed  into  the  moulds  to  go  to  table. 
If  you  find  any  difficulty  to  get  them  onty  just  <fip  the  mouldt 
in  hot  water,  and  turn  them  over  with  a  stroke  of  the  hanrf. 

Glace  d  la  Crime. 
Iced  Cream, 

Boil  a  pint  or  more  of  cream,  with  six  or  etthc  gweei 
almonds,  scalded  and  bruised ;  when  yon  take  it  off  the  fire, 
add  half  a  pound  of  sugar,  or  such  proportion  as  you  please, 
thin  bits  of  lemon  peel,  and  a  little  orange-flower  tftster;  let 
it  rest  about  half  an  hour;  sift  it,  and  pour  it  into  the  icing- 
pot. 

Glace  de  Cqffe* — ^Make  three  dishes  of  strong  coffee ;  poor 
it  off"  very  clear,  to  mix  with  three  half  pints  of  cream,  or  the 
same  proportion  for  more  or  less,  and  three  quarters  of  a 
pound  of  sugar;  boil  a  moment  together,  and,  when  cold, 
ice  it. 

D<  CJiocohit. — Dissolve  the  chotohte  in  a  little  water  oo 
a  slow  6re;  when  pro|i»rly  done,  mix  it  with  a  pint  of  cream, 
three  yolks  of  new-laid  eggs,  and  about  half  a  pound  of 
sugar. 

Glaces  de  Fruits. 
Fruit  Ices. 

De  Cerises. 
Of  Cherries  iced. 

BatisE  about  two  pounds  of  cherries,  with  a  pint  of  wa- 
ter ;  sift  in  a  sieve  with  expression,  and  add  sugar  suflicient 
to  i^ve  it  a  proper  sweetness :  all  kinds  of  ices  are  made  in 
witter  or  summer,  with  the  juice  or  marmalade,  as  well  as 
witli  raw  fruit.  Taste  is  the  best  direction  for  the  different 
ufixtures. 

Framboises;  raspberries.  It  is  done  m  the  same  manner  as 
the  last. 
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Groseillts;  goosebeniei  or  cttnaots.  Boil  two  pounds  of 
red  currants  a  moment^  with  a  quarter  of  a  pound  of  raspber- 
ries; sift  in  a  sieve,  adding  a  pint  of  water,  and  then  the  su- 
gar, which  must  be  very  well  dissolved  before  icing. 

jDe<  Praises;  of  Strawberries.  It  is  done  after  the  same 
manner  as  the  last;  some  mix  a  quarter  of  a  pound  of  red 
currants  to  each  pound  of  strawberries,  as  is  mostly  done 
with  raspberries,  adding  sugar  according  to  taste:  these ou^ht 
not  to  be  very  sweet,  as  the  tartness  of  the  fruit  is  relishmg 
to  most  people. 

Glace  de  Violettesj  de  Jasmin^  et  de  Fleurs 
^Orange. 

Ices  of  Violets,  Jessamin,  &  Orange-flowers* 

Pound  a  handful  of  violets,  and  pour  about  a  pint  of  hot 
water  upon  them;  let  them  infuse  about  an  hour,  adding 
about  half  a  pound  of  ^vffiar;  when  it  is  properly  dissolved, 
sift  through  a  napkin. — ^Ine  jessamin  is  done  after  the  same 
manner:  to  Make  the  liquid  taste  more  of  the  different  flow- 
en,  pour  it  sevcnil  times  from  one  pan  into  another  before 
sifting;  Ikoee  different  infusions  are  also  mixed  with  cream 
instead  of  water. 

De  Verius,  Half  a  pint  of  the  juice  to  three  half  pints  of 
water,  and  a  pound  of  sugar. 

Glace  de  Citron^  et  de  Grenade. 
Lemon  and  Pomegranate  Ice. 

Infuse  the  rind  of  four  or  five  lemons  peeled  veiy  thin, 
with  the  juice,  three  hsdf  pints  of  water,  and  three  quarters 
of  a  pound  of  sugar;  sift  through  a  napkin,  finiise  the 
seeds  of  three  or  fcmr  pomegranates,  and  infuse  with  hot  wa- 
ter as  the  lemOD-fJnds,  and  finish  the  same. 

Glace  de  BigaradeSy  et  (f  Oranges  douces. 
Of  China  and  Seville  Oranges. 

They  are  made  in  the  same  manner  as  that  of  lemony 
only  observing,  that  the  Seville  oranges  require  a  little  more 
sugar  than  the  China  <mes,  either  with  die  juice  or  marma- 
laife.  Y  y  y 
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Glace  de  Cog^tUe. 
Cinnamon  Ice. 

Infuse  a  proper  quantity  of  cinnamon  about  an  hour  oa 
hot  water^  and  boil  it  a  moment,  add  half  a  pound  of  fine 
sugar  to  a  pint  of  water ;  sift  it  thiough  a  sieve^  and  fioiah  «s 
others. 

Glaces  de  Roses  et  de  Janqtiilles. 
Of  Roses  and  Jonquils. 

They  are  both  done  after  the  same  manner  as  that  of  rib- 
lets,  and  so  of  any  other  herbs  or  flowers,  which  jou  think 
proper  to  make  the  ices  of,  either  with  water  or  cream. 

Glaces  de  Pavisj  de  PSches^  et  d'Abricots. 
Ices  of  Nectarines,  Peaches,  and  Apricots. 

Use  the  marmalade  or  jelly  as  directed ;  or  in  die  seasoiv 
cut  seven  or  eight  of  either  when  quite  ripe;  bruise  them,  and 
sift  with  a  pint  of  water,  (the  nectarines  must  be  boiled  in  the 
water  to  fit  them  for  sifting)  put  a  sufficient  quantity  of  sugar 
to  the  sifted  juice ;  the  peaches  and  apricots  ne^  not  be 
boiled  if  they  are  thoroughly  ripe,  but  only  stoned  and  bruised. 

Glaces  de  CoriandrCj  d'Amisj  et  de  Genievre. 

Ices  of  Coriander-seed,  Anise-seed,  and  Ju- 
niper-berries. 

Bkuise  an  ounce  of  coriander-seed,  infuse  them  about  an 
hour  in  a  pint  of  warm  water,  with  half  a  pound  of  sugar, 
and  sift  through  a  napkin:  anise^seeds  are  done  the  same, 
and  taste  must  direct,  when  the  water  has  got  a  sufficient  fla- 
vour of  the  different  infusions:  that  of  juniper-benies  is  done 
also  by  infusion,  or  by  boiluig  a  moment  about  a  handful  of 
the  berries,  with  a  pint  of  water,  half  a  pound  of  sugar,  and 
a  bit  of  cinnamon ;  sift  as  usual,  either  dm>ugh  a  fine  neve, 
or  a  thin  napkin  or  cloth. 
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Des  Fruits  glacis. 
Of  Iced  Fruits. 

Fdn  this  purpose  you  must  have  moulds  made  in  the  form 
of  the  different  fruits  proposed ;  accordihgly^  make  marma- 
lades of  the  several  sorts  of  fruit,  as  directed  page  6 1 8,  and  ice 
them  in  the  same  manner  as  the  former  ices;  when  iced,  >vork 
them  with  a  spoon  till  the  ice  is  in  marmalade,  to  put  in  the 
fruit-mould;  shut  them  close,  and  wrap  them  in  paper  to 
ice  them  again  as  before;  the  pail  or  bucket  in  which  the 
fruit  are  to  be  iced,  should  be  bored,  that  the  water  may  run 
off  as  the  ice  melts:  when  ready  to  serve,  have  the  proper 
colour  of  the  fruit  ready,  which  you  colour  with  a  peucil  to 
imitate  nature ;  the  best  method  is  to  have  a  natural  one,  or 
one  properly  painted  for  a  pattern.  See  the  different  colours 
used  in  confectionary,  as  directed,  page  486. 

Des  Fromdges  glacis. 
Of  iced  Cheeses. 

Fromage  d  la  Crime  glad. 
Iced  Cream-cheese. 

Boil  a  pint  of  good  cream,  then  put  half  a  pound  oF 
sugar  to  it,  about  a  dozen  of  sweet  almonds  pounded,  a  little 

1>reserved  orange-flowers,  or  orange-flower  water,  and  rasped 
emon-peel;  boil  together  a  few  minutes;  when  you  take  it 
off  the  fire,  add  five  yolks  of  eggs  beat  up,  and  stir  it  continu- 
ally till  they  are  well  mixed  with  the  cream;  sift  it  in  a  sieve, 
and  put  it  into  the  icin^-pot:  when  it  is  pretty  much  iced, 
work  it  well  to  put  it  mto  cheese-moulds;  ice  it  again,  and 
serve  as  usual. — It  is  also  done  with  coffee  and  chocolate  in 
the  same  manner  as  the  ices,  only  that  each  is  thickened  with 
four  or  five  yolks  of  eggs,  as  directed  in  the  first,  and  moulded 
like  a  cheese,  which  gives  it  the  name, 

Fromage  de  Marmelade  glad. 
Iced  Cheese  of  any  sort  of  Marmelade.  * 

They  are  made  after  the  same  inanner;  when  the  creanfe 
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and  eggs  are  well  mixed^  add  a aofficieiit  quantity  of  whati 
malade  you  please  to  give  it  a  proper  taste  of  the  fruit  desired. 
De  Pistaches ;  of  Pistachio-nuts.  Boil  a  pmt  of  cream  a 
few  minutes,  with  half  a  pound  of  sugar,  aiKl  a  spoonful  of 
orange-flower  water;  take  it  o£f  the  fire,  mix  fiye  yolks  of  novr- 
laid  eggs  with  it,  and  put  it  on  a  slow  fire  witlK>ttt  baling; 
poundabout  a  quarter  of  a  pound  of  scalded  pistackio^auts, 
inftise  them  in  the  cream  about  half  an  hour,  being  kept 
warm ;  then  sift  through  a  sieve,  and  finish  as  all  Conner. 

Fromage  d  la  Chaniilly  glacS. 

Iced  Cheese.     (From  the  name  of  the  PJace 
where  it  is  made.) 

It  is  prepared  as  die  first  directed,  and  put  to  ice  in 
moulds':  beat  up  a  pint  of  good  cream  to  a  froth,  with 
^ped  lemon-peel,  half  a  pound  of  pounded  sugar,  and  a 
spoonful  of  orangc-Aower  water ;  serve  the  frodi  upon  the 
cneese,  raised  as  high  as  possible :  you  may  also  ice  me  frodi 
a  little,  or  serve  wiSiout  icing. 


Frontage  de  Beurre  ghtcL 
Cheese  as  iced  Butter. 

3pi^  a  pint  of  good  cream  a  few  minutes,  with  rasped 
lemon-peel,  and  a  good  spoonful  of  orange-flowm*  water; 
when  taken  off  die  fire,  add  one  dosen  of  yolks  of  ^jgs  well 
beat  up,  and  mix  toother  without  boiling ;  nft  through  a 
sieye,  and  put  into  an  icing  pot  to  freeze,  working  it  hke  ices; 
ice  it  in  such  a  manner  that  you  may  take  it  wim  a  spoon  to 
serve  like  pats  of  butter  stamped,  and  bits  of  clean  ice  be* 
tween  to  appear  as  crystals. 

I)es  Eaux  Rafaichissantes  sans  itrc  d  la  glace. 
Of  cooling  Liquors,  without  icing. 

Eau  rafraichissante  d^Orgeat 
Orgeat  Water. 

Froportion  for  a  quart:  pound  about  a  quarter  pt  a 
pound  of  sweet  almonds  scalded,  a  few  bitter  ones,  and 
about  two  ounces  of  the  four  cold  seeds^  either  greater  or 
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less;  take  eve  to  pal  a  little  water  to  it  while  poundbg,  for 
fear  the  almonds  should  turn  to  oil ;  then  put  it  into  a  bowl, 
with  about  a  quart  of  water  to  this  proportion^  and  about 
two  ounces  of  fine  sugar ;  let  it  rest  about  an  hour,  then  sift 
It  through  a  stamine  with  expression  :  you  may  add  a  little 
milk  to  give  it  a  whiter  colour. 

De  Pistaches.  Done  after  the  same  manner ;  only  that 
you  put  no  milk  to  it,  but  a  lemon  squeeze  instead  thereof ; 
proportion  the  sugar  to  make  it  of  a  proper  sweetness  :  you 
may  add  orange-£)wer  water  to  both  if  agreeable. 

Eau  rafraichissante  de  Fenouilj  et  de  CerfeuiL 
Cooling  Waters  of  Fennel,  and  of  Chervil, 

These  are  done  simply,  by  steeping  some  of  either  in  hot 
water  till  it  has  the  taste  of  dbe  herbs  sufficiently ;  add  what 
quantity  of  sugar  you  think  proper,  and  keep  it  in  a  cool 
place  a  good  while  before  using :  the  same  is  done  with  any 
other  kind  of  herbs,  end  in  general  with  all  sorts  of  fruit  used 
in  contectionary ;  also  with  the  syrups  of  liquid  preserves, 
mixing  some  of  die  liquor  with  water  and  sugar  just  sufficient 
to  make  it  palatable :  it  may  be  either  iced  or  not«    . 

Lemonade. 

Propobtion  for  a  sallon :  weigh  a  pound  of  sugar  in 
lumps,  wash  eight  good  lemons,  rub  the  rinds  of  two  slightly 
upon  the  sugar,  or  one  Seville  orange  instead  of  a  lemon,  aO" 
cording  as  it  is  desired ;  squeeze  the  eight  lemons,  put  a  few 
bits  of  cut  rind  squeezed  to  steep  in  it  some  time,  and  then 
aift  it  in  a  lawn  sieve;  less  sugar  at  first  is  rather  better,  as 
more  can  be  added  by  proportioning  the  sweetness  to  a  good 
taste :  it  may  also  be  done  with  less  lemons ;  but  then  it  is 
apt  to  taste  very  watery. 

Lait  de  PistacheSj  et  d'Amandes. 
Almond  and*  Pistachio  Milk. 

They  are  both  done  in  the  same  manner:  scald  and 
pound  them  with  a  little  milk ;  then  add  more  milk  in  the 
same  proportion  as  for  the  orgeat :  steep  either  in  boiled 
milk  and  cream,  or  a  little  orange-flower  water,  and  sugar ; 


54^  THE   PROFESSSD   COOK. 

sift  it  several  dmes  through  a  stamiae  or  napkiQ :  it  is  used 
Mther  hot  or  cold. 

Pdte  d'Orgeat. 
Orgeat  Paste. 

Pound  the  almonds  as  directed  for  orecat,  with  a  little 
orange-flower  water ;  and  when  it  is  very  fine,  work  it  with 
as  much  weight  of  pounded  sugar :  it  will  keep  a  long  while^ 
and  by  this  means  you  may  have  orgeat  ready  much  sooner, 
by  dissolving  about  an  ounce  of  this  paste  in  the  proportion 
of  a  half  pint  of  water,  and  then  siftmg  it  for  use. 

Des  Fromages  d  la  Crime. 
Of  fresh  'Cream  Cheese. 

Fromage  d  la  Crime  Bourgeoisc. 
Cream  Cheese,  a  plain  Family  Way. 

Warm  three  half  pints  of  cream,  with  one  half  pint  of 
milk^  or  according  to  the  same  proportion,  and  put  a  little 
rennet  to  it ;  keep  it  covered  m  a  warm  place  till  it  is 
curdled;  haA^e  a  proper  mould  with  holes,  either  of  ch'ma  or 
any  other ;  put  the  curds  into  it  to  drain  about  an  hour  or 
less :  serve  with  a  good  plain  cream,  and  pounded  sugar 
over  it. 

A  la  Crime  fouettee ;  with  whipt  Cream.  Put  a  good 
pinch  of  gum-dragon  powder  in  a  quart  of  cream ;  whip  it 
till  it  is  quite  thick,  with  fine  rasped  lemon  peel ;  pour  it  into 
a  cloth  strainer,  or  a  piece  of  muslin,  drain  it  thus  in  a  bas- 
ket, aud  serve  with  pounded  sugar  strewed  over  it. 

Fromage  d  la  Crime  de  Marmelade. 
Cream  Cheese  and  Marmalade. 

Boil  a  pint  of  cream,  and  mix  it  with  a  few  spoonsful  of 
any  sort  of  marmalade,  aud  a  little  di'ied  preserved  iemoQ 
chopped  very  fine;  when  it  is  but  just  mUk-warm,  put  some 
rennet  to  turn  it,  and  serve  it  as  the  first. 
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Aux  Oeufs ;  with  Eggs.  Boil  three  parts  cream  and  one 
of  milky  a  spoonful  of  orange-flower,  a  bit  of  dried  lemon- 
peely  and  a  quarter  of  a  pound  of  sugar,  to  a  quart;  let  it  boil 
to  reduce  to  three  parts :  then  take  it  off  tbe  fire,  and  add 
four  yolks  of  eggs  beat  up ;  make  a  liaison  over  the  fire 
without  boiling,  sift  in  a  sieve,  and  finish  it  with  rennet  as  the 
last :  serve  either  with  or  without  cream, 

A  la  Salbotiere;  it  is  the  name  of  Icing-pots.  Ice  some 
good  cream  in  the  salbotiere,  with  rasped  lemon,  and  stir  it  at 
first  with  a  whisk  until  it  is  quite  thick ;  serve  in  a  compotier 
with  sugar  over  it.  You  may  also  ice  it  quite  hard;  and  cut 
it  into  pieces  to  serve ;  it  is  then  cidled  en  Filets. 


Des  Crimes  d'Office. 
Of  Creams,  as  Part  of  Confectionary. 

Crime  fouetiie. 
Whipt  Cream. 

This  has  already  been  mentioned ;  the  only  difference  is, 
that  the  cream  with  orange-flower  water,  i-asped  lemon  peel, 
and  a  proper  quantity  of  sugar,  is  drained  in  a  fine  cloth,  and 
served  in  the  compotier  instead  of  cups  or  glasses  ;  you  may 
either  add  one  or  two  whites  of  eggs  to  make  it  froth  die 
better,  or  gum-dragon  in  powder ;  drain  it  well,  raise  it  as 
high  as  you  can  in  the  compotier,  and  stick  bits  of  lemon 
peel  in  it,  as  is  done  sometimes  with  almonds  in  Blanc- 
mange. 

Crime  au  Blanc  d'Oevfs. 
Cream  with  Whites  of  Eggs. 

Boil  a  pint  of  cream  with  a  little  sugar  and  orange-flower 
water ;  take  it  <^  the  fire,  add  three  whites  of  eggs  beat  up, 
and  stir  it  on  a  slow  fire  some .  time  to  thicken  it  without 
boiling :  serve  in  a  compotier.  All  sorts  of  cream  are  made 
much  after  the  same  manner,  as  has  been  observed  already  : 
it  is  the  quality  of  the  different  mixtures  that  gives  the 
samea. 
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Des  Ratqfiats. 
Of  ^weet  Drams  or  Cordials, 

Ratqfiat  de  Noyaux. 
Ratifia  of  Kernels. 

Pound  about  a  quarter  of  a  pound  of  apricot-kem^ 
without  being  scalded  orpeeled^a  small  handful  of  coriaode'^ 
seedy  and  about  half  an  ounce  of  cinnamon ;  put  this  into  ^ 
proper  vessel,  and  pour  about  half  a  gallon  of  braacfj  mpom 
It,  with  a  pound  and  a  half  of  clarified  sugar,  or  more,  ac- 
cording to  the  same  proportion ;  stop  the  vessel  very  weB, 
let  it  mfiise  about  a  month  in  the  sun,  or  in  a  warm  place, 
then  strain  it  first  throngh  a  sieve,  and  afterwards  throi^  a 
funnel,  in  which  put  some  cotton  that  it  ma;  filter  clear; 
or  strain  it  two  or  three  times  over  in  this  manner,  the  mora 
the  better,  using  fresh  cotton  every  lime. 

Ratqfiat  de  Citran. 
Ratafia  of  Lemon-peeL 

Rasp  the  outward  yellow  rind  of  seven  or  ^gbt  lemons, 
or  peel  it  off  very  thin  not  to  come  to  the  white  ;  infuse  this 
in  diree  quarts  of.  brandy  for  about  three  weeks^  fbea  add 
three  quarters  of  a  pound  of  clarified  sugar  to  each  quart  of 
brandy ;  let  it  infuse  about  a  fortnight  longer,  then  strain  as 
directed  in  the  first;  this  is  much  better  for  bong  kept 
long  :  the  vessel  ought  to  be  kept  in  a  moderate  heat  wkda 
infusion  is  carried  on. 

Ratqj^af  de  Geniivre. 
Ratafia  of  Juniper-berries, 

Th  B  proportion  for  a  gallon  is  to  infase  about  a  pne  of 
freah  jttniper4>erries,  or  about  half  a  pound,  which  is  nucb 
the  same ;  two  ounces  of  dried  preserved  orange-flowers, 
three  pounds  of  clarified  sugar ;  let  it  infuse  about  a  month 
or  six  weeks  in  a  moderate  heat,  and  filter  as  Ae  fonner: 
this  is  better  the  second  year  than  the  first,  and  may  be  kept 
many  years,  in  which  it  sull  improves. 
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Ratq/iat  de  Muscat^  S^. 
Ratifia  of  Muscadine  Grapes  and  others. 

Use  thenniwhen  ripe ;  bruise  them  to  strain  the  juice^ 
(and  add,  if  ,;you  please,  a  moderate  quantity  of  pounded 
kemek,  as  the  first,  a  little  coriander  and  cinnamon),  three 
pints  .of  gra|»e*jttice,  as  much  brandy,  and  a  pound  of  cla* 
rified  sugar ;  ten  or  twelve  days  will  do  to  infuse  it  (without 
kernels  or  seeds),  otherwise  it  requires  a  longer  time :  finish 
this  as  usual. 

^  De  Coigns;  of  Quinces.  Use  them  when  thoroughly 
ripe,  mellow,  and  free  from  blemishes ;  rasp  the  rind  off,  and 
keep  the  fruit  together  a  day  or  two  in  an  earthen  pan; 
then  squeeze  the  Juice  out,  strain  it  through  a  clodi,  boil  it  a 
moment  with  half  a  pound  of  sugar  to  each  half  pint  of  juice, 
and  takii^  it  off  die  fire,  add  as  many  pints  ef  brandy,  the 
rmd  of  a  midding  lemon  peeled  very  thin,  and  a  little 
cinnamoQ ;   let  it  infuse  about  a  month,  and  then  sift  as , 


Ratajiat  d'Anis. 
Aniseseeds  and  Apricots. 

Boil  half  a  pound  of  aniseseeds  about  a  quarter  of  an 
hour  in  a  pint  of  water ;  let  it  cool,  and  pour  it  into  the 
vessel,  with  four  quarts  of  brandy  (or  a  less  proportion  of 
the  whole),  and  three  pounds  of  clarified  sugar;  let  it  infuse 
about  three  weeks,  and  strain  it  as  usual. 

^  D^Abricois;  of  Apricots.  Use  them  when  thoroughly 
ripe;  peel  and  cut  diem  into  pieces  to  boil  io  white  wine, 
about  a  pint  to  four  dozen ;  sift  in  a  sieve  like  a  marma* 
lade,  mix  it  with  as  much  brandy,  put  it  into  a  proper  vessel 
with  the'  kernels  bruised,  a  quarter  of  a  pound  of  sugar  to 
each  pint  of  liquor  ;  infuse  about  dbree  weeks,  and  filter  as 
die  first. 

Ratqfiat  de  'Noixi 

Ratafia  of  Walnuts. 

Tais  ia  meeth  made  with  fresh  ripe  walnuts ;  vriien  pro* 
peil)f  ckaMd  and  peeled,  split  about  two  dozen  of  nuts  with 
tho  shells  for  the  proportion  of  three  quarts  of  brandy ;  in- 
z  z  2 
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fuse  about  a  mondi  m  a  cool  place,  stirriiig  the  veaad  now 
and  then ;  dien  strain  the  brand;  off,  and  put  it  into  the 
vessel  again,  with  a  little  cinnamon,  coriander^  two  or  three 
cloves,  and  two  pounds  of  clarified  su^r ;  infuse  this  aa  lonf 
again;  then  'strain  it  as  usual.  It  is  the  better  for  beng 
kept  long. 

Ratqfiat  de  Fkurs  (f  Oranges. 
Ratifia  of  Orange-flowers. 

Clarify  the  proportion  of  two  pounds  of  sugar  to  oae 
pound  of  orange-Aowers,  which  simmA*  a  few  mioutea  in  the 
sugu-,  the  pan  b^ng  covered ;  take  it  oflF  the  fire,  and  add 
two  quarts  of  brandy ;  let  it  rest  six  or  eight  hours,  and  strain 
it  off.  Yott  may  dien  preserve  the  flowers  dried  for  any 
other  use :  otherwise  infuse  a  smaller  quantity  of  the  flowers 
in  the  brandy,  and  strain  them  through  a  clodi  pretty  hard 
to  filter  with  the  liquor  :  this  is  also  made  by  mixing  a  pint 
of  orange-flower  water  with  a  quart  of  brandy,  three  <|aarterB 
of  a  pound  of  sugar,  coriander  and  cinnamon^  and  mfnaed 
some  time  as  usual. 

Ratqfiat  de  Cerises. 
Ratifia  of  Cherries,  &c. 

Upon  the  proportion  of  tliree  pounds  of  ripe  cherries, 
put  a  pound  of  raspberries,  bruise  them  together,  and  sift 
through  a  sieve  the  next  day  to  mix  with  as  much  brandy, 
and  a  pound  of  sugar  for  each  pmt  of  liquor ;  you  ma^  also 
put  the  stones  and  kernels  pounded  into  the  vessd  to  mfiase 
m  a  warm  place  about  six  weeks ;  then  strain  it  as  oaual, — 
That  of  mulberries,  currants,  &c.  is  made  after  the  same 
manner. 

Du  Caffi. 
Of  Coffee. 

Thb  best  is  that  which  comes  frotA  Turkey,  and  is  known 
by  its  superior  good  flavour ;  it  is  l^t,  and  die  beans  are 
of  a  middling  bigness,  the  colour  tending  much  to  grey,  and 
ought  to  be  roasted  fresh  for  use :  the  French  mostly  roast 
it  in  flat  earAen  pans,  stirring  continually  till  it  is  of  a  fine 
brown  and  high  flavour,  then  smothered  in  paper  or  a  linen 
cloth ;  when  roasted,  in  particular,  it  ought  to  be  kept  in  a 
warm  place :  when  you  use  it^  boil  the  water  first,  and  ac- 
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cording  to  the  quantity  of  cups  wanted,  put  for  each  a  table- 
spoonnil  of  ground  coffee,  or  more ;  and  as  it Jises  in  boil- 
ing, pour  a  little  water  upon  it :  many  people  do  not  clear 
it  off  to  serve,  and  by  that  means  it  preserves  its  flavour  the 
better.  To  make  it  clear,  have  a  rair  of  red^ibt  tcHigs,  and 
bum  a  bit  of  sugar  into  the  pot,  which  will  clear  and  settle 
it  directly :  if  you  would  have  it  with  cream  or  milk,  you 
must  make  it  much  stronger  dian  with  water,  and  it  should 
be  strained  through  a  cloth.  Coffee  is  also  made  by  puttinsr 
it  into  the  pot  widiout  water,  and  on  the  fire  a  moment  till 
it  throws  a  great  smoke  ;  then  the  water  is  poured  upon  it, 
and  boiled  a  moment.  Cqffi  au  lait,  viz.  with  milk,  is  very 
fashionable  in  France. 

Du  Chocolat. 
Of  Chocolate. 

Simmer  the  chocolate  on  a  slow  fire,  in  the  proportion 
of  two  ounces  to  each  cup ;  stir  it  about  a  good  deal  with 
a  chocolate-mill,  and  when  it  is  properly  dissolved  and 
thickened,  add  a  yolk  of  an  egg,  beat  up,  to  the  proportion 
of  four  cups,  or  the  whites  equally  beat  up,  and  the  firat 
frodi  thrown  away ;  mix  it  first  with  a  little  of  the  cho- 
colate, which  add  to  the  rest,  and  mill  it  very  well  to  incor- 
porate together ;  this  will  make  it  of  a  proper  consistence, 
and  of  a  proper  froth :  it  is  best  to  be  made  a  day  or 
two  before  using.  If  you  keep  it  ready  made  any  time 
boil  it  a  moment  every  other  day;  sweeten  it  according 
to  taste.* 

Des  Owvrages  des  diverses  Fofoni, 
Of  various  sorts  of  Works. 

Des  Amandes  vertes. 
Of  green  Almonds. 

Takb  green  almonds  preserved  in  brandy ;  being  drained, 

*  The  FreBch  Author  sayi-HliasoWe  and  boil  one  TMttte^  yis.  a 
cake  or  lozenge  to  each  cop.  It  it  to  be  observed,  that  their  cho- 
colate i«  made  into  imall  oftkes,  which  contain  abont  twelve  to  a 
pound,  and  is  nweetened  in  the  making,  which  if  commonly  called 
Uatch  chocolate  in  England. 
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dip  them  one  after  ano&er  in  sugar  prepared  au  cani  (twelfAi 
deme)y  and  roll  them  in  white  nonpareils,  or  of  any  other 
cofenr,  or  several  colovrs  mixed  together,  and  drj  tbem  in 
the  stove,  or  in  a  soft  oven.  They  are  dso  done  after  this 
manner — cut  them  into  two  or  four  pieces,  put  diemoo  a 
bakii^-plate  rubbed  over  with  oil,  and  pour  some  hotwigar 
caramelled  over ;  turn  diem  to  do  the  same  over  again,  and 
keep  them  io  a  very  diy  place. 

Des  Fraises. 
Of  Strawberries. 

Leave  a  bit  of  the  tails,  dip  them  in  whites  of  eggs  beat 
up,  and  roll  them  in  su^r-powder ;  lay  ,them  separatelj 
on  paper,  and  dry  them  in  a  moderate  heat.  This  is  the 
manner  in  which  all  kinds  of  drages  (sugar-fruits)  are  madey 
either  white  or  of  different  colours ;  also  all  sorts  of  almonds 
and  seeds,  and  may  be  made  as  large  as  yon  please^  by  re- 
pealing die  same  as  they  dry. 

Des  Fraises  au  Caramel. 
The  saine»  another  Way. 

Dip  them  in  caramelled  sugar,  and  dry  them  upon  plates 
rubbed  over  with  a  little  oil,  or  dip  them  in  sugar  pre- 
pared au  cassiy  and  roll  them  directly  in  nonparefls,  d&ier 
of  one  smgle  colour,  or  several  intermixed ;  follow  the 
same  rule  for  all  those  kinds  of  fruits,  as  grapes,  mul- 
berries, cfherries,  kernels,  filberts,  small  nuts,  secds^  &c. 

Des  Morons. 
Of  Chesnuts,  &c. 

Roast  them  slowly,  not  to  colour  them  too  much ;  husk 
them  very  clean,  and  follow  the  former  method,  either  with 
white  glaze  or  brown,  which  is  the  caramel,  either  whole  or 
cut  to  what  shape  you  please. 
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Oranges  douces:  sweet  Oitmges.  Beinc  cut  into  <)uar- 
ters^  dip  them  ia  white  glaze  or  caramel;  stick  a  bit  of 
skewer  to  each  bit  of  orange,  and  thrust  the  other  end  of 
the  stick  into  a  hurdle,  to  keep  the  fruits  from  touching  any 
thing. — ^Lemons  and  Seville  oranges  may  be  done  the  same ; 
observe  that  dther  must  be  peeled. — Pears,  apples,  plums, 
hops,  or  any  kind  of  fruits,  flowers,  or  leaves,  are  abo  done 
after  this  manner. 

Des  Diabletom. 
From.  Diable,  small  or  yomig  Devils, 

This  is  done  widi  chocolate  pounded,  made  malleable 
with  some  good  oil,  and  formed  into  a  hard  paste ;  roll  bits 
of  it  in  the  hand  in  the  form  of  nuts,  olives,  pistachio,  or  any 
others,  either  round  or  flat ;  stick  bits  of  sugared  caramel 
here  and  there>  and  strew  Aem  with  nonpareils  of  difiierent 
colours ;  you  may  also  put  a  kernel  in  each  of  the  different 
kinds  of  fruits  proposed  to  imitate ;  dry  these  in  the  same 

manner  as  all  sugared  fruits. 

• 

Des  Cerises  en  Surtout. 
Coated  Cherries. 

Use  such  as  are  preserved  liquid ;  of  four  or  six  cher* 
ries,  let  there  be  one  with  a  tail;  drain  and  split  them 
properly  to  stone  them  and  apply  upon  the  one  with  the 
tail ;  round  them  properly  in  tne  'form  of  a  good  large 
cherry,  roll  them  in  fine  sugar  powder,  and  dry  in  the  stove 
as  usual. 
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